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Youngtime Pink 


Coral Cloud 


High-high Pink 


Flightime Red 


Contraband 


as smoothly 


the subject 


It looks like lipstick. It feels like lipstick. It is lipstick. 

But what a difference an A makes. Lipstack. Lipstack. 

Tussy Lipstack is more than five shy lipsticks nestled 

in a stack. It’s the most blatant bit of encouragement that ever 
crossed a woman's lips—with the possible exception of yes. Mix 
cocktails with Contraband. Walk Youngtime Pink in the park. 
Take each color as it comes. Be brave. Be bold. Experiment. Mix. 
Blend. Have fun. Dream. Scheme. Cream all your lips 

with one Tussy Lipstack. Five out-and-out suggestions 

made proper with Perma-Dew, the softening secret only 

Tussy knows. Five lingering lipsticks in one lithe lipstack 

so you can change your lips as smoothly, as slyly —as 

deftly, as endearingly as you change the subject. 

All for a mere $1.75 plus tax at stores smart 

enough to know what's on a woman's mind and 

What should be On her Lips. © weer. mann ave... 
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+ » « and that’s what we mean! Write 
us a posteard, giving your opinion on 
any subject and criticism of any kind— 
brickbats or orchids. We want to know 
what’s on your mind. Other readers do, 
too. Address Letters Editor, Co-ed, 33 
West 42nd St., New York 36, N. Y. 


—The Editors 


Dear Editor: 
Co-ed Magazine is great! I like all 
the articles in it because they are writ- 
ten about most of the basic problems of 
teen-agers nowadays. Since I have re- | 
ceived my first two magazines, I know 
that I have spent my money wisely. 
Kathy Delaune 
Thibodaux, La. | 


Dear Editor: 
I have enjoyed your “Charm Course” 

very much, and have found that it is | 
not only fun but also very helpful to 
file all your lessons along with any other 

articles on beauty I find. 
Beverly Wellman 

Kent City, Mich. | 


This month's Co-ed contains another 
lesson to add to your wisely-made col- 
lection, Beverly, See pages 26-27 for 
an article on daintiness and the use of | 
fragrances.—Ed. 


Dear Editor: 

I just started getting your magazine 
and it’s terrific. I loved your article | 
“Let’s Go . . . to Switzerland” in your 
October issue. | would like to see many 
more like it. 


Barbara McKeon 
Lowell, Mass. 


This month, in honor of the Christ- | 
mas season, Co-ed is presenting “Let's | 
Go to Festivities Around the World,” | 
pages 24-25.—Ed. | 


Dear Editor: 
I was really surprised to see how 
much space the “spacemakers” in your | 
October issue of Co-ed save. 
I have only a small closet in which to | 
fit my wardrobe, and I had trouble 
doing so until I saw your article. 
Suzanne Naymick | 
Washington, D. C. | 


We're glad you're so pleased with our 
closet suggestions, Suzanne. For more 
practical hints—on Christmas wrappings 
this time—see page 12.—Ed. 
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Instant fresh 


ness 
for your breath 


anytime, anywhere! 


Saturday date, study date, picnic or prom .. . always be sure of your breath. 
Carry new Lavoris Oral Spray, the concentrated breath freshener. Just squeeze 
—each spray kills odors, kills germs by millions. Wonderfully refreshing, like 
Lavoris Mouthwash. Soothes sore throat, too. Get some today! 


e Use after eating . . . before 
a date . . . anytime, anywhere! 


e Far more effective than 
“breath” candies or gums. 


e Antibacterial—kills germs 
by millions on contact. 


bottle has 250 sprays 
—fits into pocket or purse. 


avoRis 


“ORAL SPRAY 


“The breathtaking spray 
that saves the day” 
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| go steady 


with 


seamless stockings 


ODERN scientists are remarkable. 


Not only do they perform present- | 


day wonders, but they enable us to 
look far back into the past. 

How Ancient Can You Get? Very! 
For according to Dr. Fritz Zwicky of 


Mt. Wilson and Palomar Observatories, | 
the universe is probably a million billion | 


years old and not a mere infant of 12 
billion or so, as has been thought up to 
now. Dr. Zwicky calculates that it took 
all that time for “matter to become 
bunched into stars, and then into gal- 
axies,” such as the Milky Way. 


First Came the Beasts. Paleontolo- 


| gists are scientists who deal with the 
life of past geological periods. In the | 


Arctic regions of Spitzbergen, Nor- 
wegian scientists have found petrified 
tracks of a giant reptile, believed to be 
the iguanadon, a dinosaur living mil- 
lions of years ago. In Nepal, farmers, 
digging their land, turned up a fossil 
jawbone weighing 60 pounds—thought 
to be part of a prehistoric mammal 
that grew to be 15 feet high and 30 


feet long. It’s a good thing that Noah's | 
Ark didn’t come along until much later. | 
Imagine trying to launch it with a pair | 


of those beasts on board! 


Then Came the People. Anthropolo- | 
gists make mankind their special study. | 
An expedition of these scientists has dis- | 
covered three skeletons of Neanderthal | 
_ Man in a cave in northern Iran. The | 
_ age of one of the skeletons is estimated | 
| at 45,000 years, of the other two at 


60,000 years. 


Then Came the Arts. Archaeologists, | 
who investigate the past ways and | 


works of men, have recently excavated 


an open-air theater from the ancient | 


soil of Greece. This is thought to be one 
of the largest theaters of its time, used 
by the Romans to present gladiatorial 
spectacles. Today, visitors to Greece 
may see the plays of Sophocles and 
Euripedes performed on the stage of 
this theater, as they may have been 
enacted centuries ago. 

In the last month of 1960, as the 
earth spins another year onto the cal- 
endar, it is interesting to look back- 
ward, as well as forward, to think of 
the long road we’ve come from past to 
present. 


® 
° 


DUO-TAB BRIEF 


Two-way wonder without belts or 
bother—has waterproof panel and 
duo-tab that hooks and/or pins. 
White all-acetate tricot. $1.98 
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THE JOY OF GIVING 


Somehow, not only for Christmas 
But all the long year through, 

The joy that you give to others 
Is the joy that comes back to vou; 

And the more you spend in blessing 
The poor and lonely and sad, 

The more of your heart's possessing 
Returns to make you glad. 


—Joun GReenLear WHITTIER 
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FOOD AND FESTIVITY 


Holiday Double-Decker - 
Let Us Merry Be! 
Recipes U. S. A. 
Cook's Tour (Holland) 


CHRISTMAS WITH CO-EO 


Surprise Package 
Giving Calls for Genius 
Gifts for Men Only 
Gifts for Anyone 
Let’s Go . . . to Festivities Around the World... 
Co-ed’s Season Sparkers = 


FACE AND FIGURE 


Charm Course, No. 4: Scents and Sensibility ___ 
Beauty Box 


The Party’s On ___ 
It's Your Turn 
The Friendly Way 


She Brings Good News __._- 
Paint Job 


FICTION AND FEATURES 


You 3¢ Wark 
The Heirloom, by Catherine Marshall - 

Frankincense and Myrrh, by Heywood Broun. 
Co-ed “Challenge” Winners 
Jam Session on “The Ideal Parents”; Movies... = 
Crossword Puzzle 


atte, 
OUR FRONT COVER 
= This old-fashioned sampler brings heartfelt Christmas greetings 
4 to you from the editors of Co-ed! It was designed for us by 
Coats & Clark. For details on how you can make a Co-ed sampler 
of your very own, see page 41. Photography by Shelly Smith. 
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party pa em 
mas idea _perfectly—Co-ed’ 
present to you. 
Party Plan One is a famil 
party for the dear folks at honages a 
warm and cozy it is to share of your home 
with the people who live there, allay MAérgind a dinner 
table laden with good things to ea mae. Let every- 
body get into the act! You and Mote planning 
and preparation, either sister or 
shopping, and Dad has the honor of slicifig ar 
licking the frosting off the spoon. 
Dinner starts with tomato juice and 
served in the living room. The main course is a TS 
affair at the dining table. Note the sprigs of holly and 
berries placed on the snowy napkins and also tacked lightly 
around the skirt of the tablecloth. Note, too, the centerpiece 
of evergreens, both fresh and frosted white, topped -by 
candlelight. 
If you've already had Christmas turkey at Grandma’s, 
serve a magnificent ham, shining with a smooth, syrupy 
glaze and ornamented with pineapple slices and cherries. 
With the ham come all sorts of good foods: candied sweet 
potatoes, a delicious, easy-to-cook vegetable mixture of 
mushrooms and green beans, and a platterful of twinkling 
stars, molded of gelatine and filled with crunchy slivers of 
cabbage, celery, and carrots. 
Sob For dessert, step into the parlor, or living room, where 

aah you will see a marvelous Holiday Wreath Cake, frosted and 
decorated to look like its name. This is served elegantly 
from a dessert buffet table, and is accompanied by a pitcher 
of milk for the youngsters and piping hot coffee for the rest. 

Want to know how to make superb coffee? Start with a 
spotless coffee maker, fresh coffee, and fresh cold water. 


Coffee 


CHRISTMAS 


Tomato Juice and Crackers 
*Glazed Ham 
Mushrooms and Green Beans 


is the season a carefully, using one standard 
ily. Candied Sweets \ Wanfeasure or two level tal 


*Holiday Wreath Cake 


it] 


MENU 


Ewrrecrally takes from four to six minutes 
} fa.and should be stirred before serving. 
Percolator ' i needs six to eight minutes of gentle 
perking. 
You Fm ¥he recipes for all the fixin’s on page 8. And 
guest list for your family party right 
ome, among those you love best. 
tan Two is for friends on New Year's Eve. Here is 
g chance to invite over several “new faces,” too. We'll 
Pe that up to you as to whether the delicious refresh- 
ments or the festive and colorful decorations are more fun 
for you to make. 

The menu is simple: cookies and punch. But what cookies 
and what punch! Ring in the New Year with an abundance 
of Butterscotch Bars—chewy, nut-filled, irresistible. Drink 
your New Year's toast in Celebrity Punch, a concoction of 
fruit juices and ginger ale. And when you lift your glasses 
high, be sure they're as polished and shiny as Christmas 
tree ornaments. 

That’s your menu, short and sweet. The cookies may 
be made the day before the party and stored in airtight 
containers. The punch is a mere matter of mixing, so it 
can be made a half hour before your guests arrive. The 
recipes, on page 8, are easy to follow. 

Decorations are so gay and so interesting to make, you 
will probably want to invite a few friends to join you in 
this creative venture. The big, brilliant balloons you see 
in the picture on the opposite page are not only beautiful, 
but quite unusual. You make them of starched paper, then 
glorify them with glitter. They are not at all difficult to pro- 


duce and are certainly well worth your effort. 


Milk 


Karo Syrup 
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Holiday 
Double- 
Decker 


Here are the ingredients you'll need: 

e Rubber balloons 

e Instant cold-water starch, 2 cups for making three 
or four balloons 

Water, in the same amounts as the starch 

Crepe paper 

String or measuring tape 

Plastic adhesive tape in color to match crepe paper 
Ribbons, stickers, artificial flowers, “glitter,” other deco- 
rating materials, plus straight pins and rubber cement 
for attaching these decorations to the balloons. 

Blow up balloons and tie them. With string or measuring 
tape, measure length and girth. For each balloon, cut 
three pieces of crepe paper to the size you've measured. 
See that the stretchiness of the crepe paper runs around the 
balloon. 

Mix starch and water, making certain starch is com- 
pletely dissolved. 

Resting balloon on roasting pan or tray, wet it with starch 
mixture. Wrap one of the cut pieces of crepe paper around 
the wet balloon, gathering and smoothing ends to balloon 
shape, working gently to avoid tearing paper. No need to 
cover knot. Pat on more starch mixture and apply second 


» 
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Niagara Starch 


sheet of crepe paper over first. Repeat with the third sheet. 
Set balloon on a cup or jar to dry, turning occasionally to 
avoid marking. It usually takes two or three days for bal- 
loons to dry thoroughly. 

When dry, the balloon is ready for decorating. Use 
plastic adhesive tape to make a loop at top for hanging 
by ribbon or wires. Tape may also be used to form numerals 
and letters, If pins are used to attach decorations, don’t be 
alarmed when the rubber balloon inside pops and collapses. 
The starched coating will keep its shape. In fact, if you 
wish a more translucent effect, or if you are using one of 
the gay, light-colored crepe papers, just puncture the rubber 
balloon and pull it out by the knot. 

Big, glistening balloons, ribbons, evergreens, and candle- 
light! What a lovely way to welcome your friends—new and 
old—to a party, what a lovely way to welcome in the New 
Year! 


NEW YEAR’S EVE MENU 


*Butterscotch Bars 
*Celebrity Punch 
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*Glazed Ham 


5-pound canned ham ~~ _i1 cup dark corn syrup 


1% cup jelly from ham 2 teaspoons vinegar 


Remove jelly from ham and heat in small pan until 
melted. Combine jelly with syrup and vinegar. Place ham 
in baking dish and pour syrup mixture over it. Bake in 
moderate oven (375 degrees) about one hour, basting with 


syrup mixture until rich glaze develops. Ham may be 
decorated with pineapple and cherries, secured to surface 
with toothpicks. 
Co-ed 
*Star Salad 
1 envelope unflavored 1 tablespoon lemon juice 
gelatine 14 cup finely shredded 
14 cup sugar cabbage 
16 teaspoon salt 34 cup diced celery 
1 cup boiling water 1% cup finely shredded 
cold water carrots 


'4 cup vinegar 


Soften gelatine in cold water; add boiling water; 


stir 


until gelatine dissolves. Add sugar, salt, lemon juice, vine- 


gar. Chill until partially set. Fold in vegetables. Turn 


into 


individual molds first rinsed with cold water; chill until 
firm. Serve with mayonnaise dressing. Makes 6 servings. 


*Holiday Wreath Cake 


2 9-inch cake layers Marshmallow frosting, 
made from your tinted green 
favorite yellow Red and green 
cake mix candied fruit 


Cut 3-inch circle out of center of one layer. Fros 
for any 2-layer cake, using layer from which circle 
been cut for top. Decorate with fruit. 

Frosting: Add \ teaspoon salt to 2 egg whites 
beat until mixture forms peaks. Gradually add % 


(o-ed 


t as 
has 


and 
cup 


sugar, beating until smooth. Add % cup light corn syrup 
a little at a time, beating after each addition, until frost- 
ing peaks. Fold in 1% teaspoon vanilla, Blend in coloring. 


* Butterscotch Bars 


(o-ed 


1's cups sifted cake 19 cup corn oil 
flour 2 eggs, unbeaten 
2 teaspoons baking 1 cup chopped pecans 
powder or walnuts 
1 teaspoon salt 1 cup shredded coconut 
2 cups brown sugar 2 teaspoons vanilla 


Sift together cake flour, baking powder, and salt. € 
bine sugar and oil. Add eggs and beat well, Add 1 
coconut, and vanilla. Blend in dry ingredients. Turn 
greased, lightly floured jelly roll pan (11 x 15 x 1-in 


Jom- 
iuts, 
into 


ch). 


Spread evenly. Prepare Chewy Mixture and drizzle while 
hot over batter. Bake in moderate oven 30 minutes. Cool 
for 30 minutes. Cut into bars while warm, Remove from 


pan. Makes about 32 bars. 


Chewy Mixture: Combine % cup brown sugar, 2 table- 
spoons margarine, 3 tablespoons light cream or evaporated 


milk, and \ cup dark corn syrup. Blend. Cook 


over 


medium heat until a little syrup dropped in cold water 
forms a soft ball. Add 1 teaspoon vanilla. Mix and pour 


over batter. 


*Celebrity Punch 


2 cups light corn syrup 's cup lemon juice 
2 cups pineapple juice 1 quart ginger ale 
2 cups apricot nectar 2 trays ice cubes 


Combine all ingredients. Mix well. Makes 4 quarts. 
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Let Us Merry Be! 


ING out the old year at your New Year’s Eve party 
with some games that'll keep your guests talking for 
the next twelve months: 


OLD FATHER TIME. Celebrators will find this game a 
zany one, especially if participants have no artistic talent! 
Divide guests into two teams, lining each up in front of a 
wall on which you've tacked a large sheet of paper. Place a 
double set of slips of paper and two crayons on a nearby 
chair, with one feature of the traditional Father Time figure 
written on each slip, such as beard, cane, flowing robe, 
eyes, nose. At the signal, the first player runs up, takes a 
slip of paper, and draws the feature listed on it. Since the 
slips are not stacked in “anatomical” order, the first feature 
to be drawn might be Father Time’s beard! The team that 
first completes its figure, wins. 


RESOLVED FOR 1961. Have each guest write on a slip 
of paper, a resolution he is making for the New Year. 
Collect the unsigned resolutions and distribute them. Have 
guests read them aloud and try to guess who wrote them! 


TIME HUNT. This “timely” game calls for division of 
your guests into boy-girl couples. Announce solemnly that you 
know “a lot of time has been wasted during the year, and 
this is your chance to find it.” Before guests arrive, you'll 
have scattered small pieces of paper about the room, 
each bearing a number, signifying a number of minutes. 
Now have your guests hunt for the slips, awarding a prize 
to the couple whose slips add up to the largest number 
of “minutes” found. 


REVIEW OF THE YEAR. Pass out sheets of paper 
and pencils and have guests list what they think were the 
top ten tunes of the year, motion pictures of the year, names 
in the news, and news events. Be up-to-the-minute on this 
information so you'll be prepared to award a prize to the 
best-informed guest. Prizes for all your games can fit into 
the theme of the party, perhaps including small diaries, 


calendars, date books, an hour glass, either decorative or 


for use as a three-minute egg timer. 


BALLOON BOUNCE. Since balloons are a part of your 
decorations, plan on buying an extra dozen or so for use in 
this balloon mixer. Write the names of a boy and girl on a slip 
of paper, perhaps pairing the couple according to height 
or common interests. Tie each slip to the neck of a balloon, 
and scatter the balloons throughout the house. When guests 
arrive, tell them they must hunt for the balloons bearing 
their names to discover whose partner they'll be for the 
first dance. 

Ask your guests to save their balloons for a balloon ob- 
stacle walk later in the evening. Then, put about 20 blown- 
up balloons on the floor. Blindfold one couple at a time 
and tell them to hold hands and walk across the floor, 
through the balloons, raising their feet as they walk. Sliding 
across the floor is taboo! Each couple will provide plenty 
of laughter for spectators as they pursue their balloon 
popping course across the room! The couple that breaks 
the fewest balloons wins, but since breakage is inevitable, 
have plenty of spare balloons on hand. 
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By CATHERINE MARSHALL 


It was only a locket but it meant 
the difference between heartache 


and understanding . . . 


on Christmas Eve 


ilustration by Gabe Keith 


m F IT had not been for the locket, I would never have 
questioned my identity, Of course, I had thought about 
it some but my curiosity had been mild and unimportant. 
I was Ann Loomis, the chosen baby, whom my parents had 
taken into their hearts and home to be their first child. 
Suzy was born to them less than a year later and Bobby 
a few years after that, but, except for the actual fact of my 
adoption, there was nothing to set me apart. And then the 
locket went to Suzy. 

It happened at Christmas, or nearly then—it was the 
Saturday before Christmas that Daddy and Mother returned 
from Aunt Louise Loomis’s funeral. They had been gone 

(Continued on page 10) 


Copyright, 1960, by Scholastic Magazines, Ine. 


e~ 
> 
a 

\ \ \~2 p! 
an Ch yh 


Irene Lindgren sets the scene for a Betty Crocker filmstrip. 


She Brings 


“TT is golden yellow as a daffodil and 
soft as a fluffy cloud. It whips up 
into the highest, lightest, lemony-yel- 
lowest peaks that ever graced a cake.” 
This rhapsody in words refers to 
Betty Crocker’s Lemon Fluff Frosting 
Mix—it’s Irene Lindgren emoting. She’s 
Supervisor of the Communications Sec- 
tion in the Betty Crocker Kitchens of 
Golden Valley at General Mills. When 
she sits at her desk and dreams up such 
word concoctions, she aims her copy at 
a vast audience—the nation’s press. A 
sample of the product, which frequently 
is not yet on the market and so is not 
available for purchase, is sent along 
with this “press release.” Then food edi- 
tors and writers all over the country, 
their appetites whetted by Irene’s prose, 
dash to their kitchens to try the tasty 
new product. They, in turn, tell you all 
about it through magazines, newspapers, 
radio, and television, Irene plans press 
parties, too, to introduce new products. 
The Betty Crocker Learning Aids 
Program of General Mills is also under 
Irene’s supervision. In working on the 
newest filmstrip, “Mealtime Can Be 
Magic,” she wrote the narration guide 
and helped with photography. Although 
this Educational Program was initiated 
before Irene began work with the com- 
pany, she has helped guide it to one of 
the most successful projects of its type. 
Over four million have seen the film- 
strips since their debut in 1956. 
Kamera Kitchen is also under Irene’s 
supervision. Here food is prepared for 
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Good News 


photography and television, and tele- 
vision scripts are checked. The girls 
who work here are truly artists, for they 
create the lovely foods that grace the 
company’s advertisements and cook- 
book pages. 

Irene, who has a B.S. degree in Home 
Economics from Iowa State University, 
Ames, Iowa, has had a good deal of ex- 
perience working with foods. A few 
years ago, she had her own cooking 
show on station WFBM-TV, Indian- 
apolis, Ind. It was called, “Through the 
Kitchen Window.” 

“In my program, I gave the viewers 
low-calorie menus, recipes for cookies 
to mail to men in service, teen-age 
party ideas,” Irene says, 

After her television stint, Irene ap- 
plied for a position at General Mills, 
and was hired as Editorial Supervisor. 
In this capacity, she worked on the col- 
orful Betty Crocker’s Party Book with 
its “more than 500 ideas for recipes, 
menus and how-to-do-it tips for festive 
occasions the year round.” 

Among Irene’s present duties as Su- 
pervisor of Communications, she han- 
dles the Records for the Blind. These 
records are of immeasurable help to the 
sightless who learn up-to-date methods 
of food preparation, including the use 
of mixes. 

As you read this, Irene Lindgren will 
be shouting to all who will listen about 
the happy results of Betty Crocker’s 
Search for the American Homemaker 
of Tomorrow. 


The Heirloom 
(Continued from page 9) 


for a week and the younger kids were 
so excited at the prospect of seeing them 
that they helped me clean the house 
without a murmur. By six o'clock it was 
spotless and Suzy and I were getting 
dinner while Bobby watched for our 
parents from the living room window. 

“They're here!” we heard him call 
and he pounded toward the front door, 
still shouting. “Boy! Wait'll I tell Pop 
about shooting that winning basket!” 

“They're here!” Suzy cried. “Oh, I 
want to tell Mother about the New 
Year's Eve Ball!” And she dashed after 
Bobby, leaving the mixer going full tilt. 

They're here, I thought happily, and 
I shut off the mixer and turned down 
the gas burners and followed my sister 
and brother. I, too, had news for my 
parents, but it was something to be told 
slowly, to be discussed quietly. Dick 
Frasier wanted me to wear his class 
ring! 

By the time I reached the door, the 
taxi was pulling away from the curb 
but the family was still standing on the 
sidewalk as if it were a warm summer 
day. Caught within the circle of light 
cast by the street lamp, they looked like 
a Christmas card, the father and mother 
and two children, their bags beside 
them in the snow. But they were not a 
picture; they were real. In seconds I 
was flying down the walk and into my 
mother’s arms. 

“Ann!” Still holding me, Mother 
pushed me a little away from her. “Let 
me look at you, darling.” 

“Don’t I get a hug?” Daddy asked 
and as I moved toward him, Suzy went 
on with the conversation I had inter- 
rupted. “So may I have a new dress for 
it? May I, Mother?” 

Bobby didn’t wait for Daddy and me 
to finish our greeting. “By then the 
score was six-six and the other guys...” 

I grinned at Daddy and turned back 
to Mother so that Bobby could have 
full field for his moment of glory. 
Mother asked why in the world we 
were standing there in the cold and 
since Suzy had appropriated her stole, 
she wrapped me within the warmth of 
her arm and we started up the walk. 

“How did you get along, Ann?” she 
asked. 

“Fine,” I said. “Suzy and Bobby 
helped me a lot.” 

“And we did just what you asked,” 
Suzy said. “No boys at the house and no 
night dates while you were gone. Don’t 
you think I deserve a new formal?” 

“Suzy, my ‘gimme’ girl!” Mother 
laughed. At the same time she squeezed 
my arm and I knew it was her thank- 

(Continued on page 32) 
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Brankincense and 


NCE there were three kings in the East and they were 

wise men. They read the heavens and they saw a cer- 
tain strange star by which they knew that in a distant land 
the King of the World was to be born. The star beckoned to 
them and they made preparations for a long journey. 

From their palaces they gathered rich gifts, gold and 
frankincense and myrrh. Great sacks of precious stuffs were 
loaded upon the backs of the camels which were to bear 
them on their journey. Everything was in readiness, but one 
of the wise men seemed perplexed and would not come at 
once to join his two companions, who were eager and im- 
patient to be on their way in the direction indicated by the 
star. 

They were old, these two kings, and the other wise man 
was young. When they asked him he could not tell why he 
waited. He knew that his treasures had been ransacked for 
rich gifts for the King of Kings. It seemed that there was 
nothing more which he could give, and yet he was not 
content. 

He made no answer to the old men who shouted to him 
that the time had come. The camels were impatient and 
swayed and snarled. The shadows across the desert grew 
longer. And still the young king sat and thought deeply. 

At length he smiled, and he ordered his servants to open 
the great treasure sack upon the back of the first of his 
camels. Then he went into a high chamber to which he had 
not been since he was a child. He rummaged about and 
presently came out and approached the caravan. In his hand 
he carried something which glinted in the sun. 

The kings thought that he bore some new gift more rare 
and precious than any which they had been able to find in 
all their treasure rooms. They bent down to see, and even 
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the camel drivers peere aks of 
to find out what it was whj¢h vy the 
curious about this last fot Which. ANG 
waited. 

And the young king tdak tox from bis handmade 
it upon the sand. It walt dog op tits, painted white , 
speckled with black spot Grear patches of paint Rad worn 
away and left the metal iilear, and the toy 


shone in the sun as if it Kad been silver, 

The youngest of the wise men turyed key Side of 
the little black and white dog and then he st@ppetalide so 
that the kings and the camel drivéts could $66) The) dog 
leaped high in the air and turned @-somersauii) He tiitned 
another and another and then fell) over Bis Side and 
lay there with a set and painted gyin wpod his figs, 

A child, the son of a camel driver, laughed and’ clapped 
his hands, but the kings were sterrt, They rebuked the youn 
est of the wise men and he paid nd attention but Called) to 
his chief servant to make the first of all the camels kneel. 
Then he picked up the toy of tin\and, opening the treasure 
sack, placed his last gift with his-own hands in the mouth 
of the sack so that it rested saffly upon the Soft Bags of 
incense. 

“What folly has seized you?” qti¢d the el@@st Of the wise 
men. “Is this a gift to bear to the King of Kiigs in the far. 
country?” 


And the young man answered/and said; "For 


Kings there are gifts of great/richness, id 


cense and myrrh. 
Ae said, il 
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Surprise Package 


Delight those on YOUR gift list with delicious 
Christmas goodies, decoratively wrapped. 
é They're fun to make—and to give! 


Karo Syrup 
Creamy caramels bursting with sweet-tooth appeal are cut into 
squares. Dark corn syrup helps make them creamy, transparent 
saran makes them easy to pack into tin, keeps them fresh. 


Reynolds Wrap 
An inviting gift, inside and out! Pour fudge into greased 
aluminum foil pan. Heavy duty aluminum foil keeps 
candy fresh, makes a gay package with ribbon, greens. 


Dow Chemical Co. 
Christmas corsages look good enough to eat, and 
are! “Petals” are really nuts (or candies) wrapped 
with transparent saran, then wired and trimmed. 


Brer Rabbit Molasses Nestle Co. 
Jaunty popcorn man is a perfect stocking surprise! Fashion him with the Trim chocolate fudge tree with goodies—from gumdrops to 
help of a real New Orleans molasses mixture poured over freshly popped nuts. Pour fudge, made with semi-sweet chocolate pieces, 
corn, which prepares it for molding. Two balls make a squat popcorn into Christmas tree cake pan. Let your imagination dictate 


man, more make a figure big enough for a Christmas centerpiece. tree’s decoration! Repeat tree motif in bright wrappings. 
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ifts for 


Strawberries in veasen for giving, 
in plump versions of red and pink, 
odern two terry kitchen towels. By 
Morgan-Jones. Set of two, $2.98. 


Tiptee to bed with a tulip! Cone’s 
wash-cord cordurey in coral with 
white te delight a junior miss. By 
Ploymore. Sizes 7-14. About $5.98. 


Electric hair dryer with warm air brush and 
comb attachment, roomy hood. guarantees 
speedy home “shampee and set.” Hood has 
3-wey temperature control. By Ronson. $27. 


pretty, pastel, 
case, Set has 9 good grooming 


items. Cutex. $1.59 plus tox. 


Party Portable Mixer, brend- 
new by Waring, will mix Yule 
yummies in seconds. In white, 
red, blue, charceal, $26.95. 


Brass that doesn’t tarnish! Durabrite finish 
protects surface from food, stains, efc. 16” 
banane leaf tray, $10. Tropical ieaf tray, 
$7.50. No Fed. tax. Both International Silver. 


Delicate sea shell in ivory 
chine rimmed in gold heids 
lady-like fountain pen. Base is 
Lenox. Chine. By Sheaffer. $25. 


Fingertip beauty comes in a 


Playroom pals for the romper set. Teddy, poodle, 
Scotty, giraffe and horse, about 12” tall. In terry 
cloth print over foam rubber. By Zadek-Feldstein. 
Each $2. Approved by the Toy Guidance Council. 
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The present perfect for 
Mom and Dad—an elec- 
tric blanket! Mothproof 
and washable, it has 
two heat control units, is 
made of rayon/cotton. 
Choice of 4 pastels. By 
Westinghouse. $37.95. 


Bath bubbles and after bath freshener, pack- 
aged in white apothecary jars. 5'2 oz. of bub- 
ble bath, $2. 6 oz. of freshener, $1.50. Both 
plus tax. Heaven Sent, by Helena Rubinstein. 
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Fine design in cutlery by Michael 
Lax, has boil- or burn-proof Zytel 
handles, stain-resistant steel blades. 
By Ontario. Set of 6, about $15. 


Tussy’s Midnight perfume, looking 
ready to rise, is encased in a con- 
fetti sprinkled “balloon.”’ Fragrance 
is a light, musky scent. Dram, $1.50. 


Plum of a dress for small party goers. Top is snowy 
organdy, skirt is purple-hued. No need to worry about 
ice cream spills because dress is 100% dacron, and wash- 
able. Linda Lo by Hymar. Sizes 7-14. About $10.98. 
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Prepare Bud or Dad for winter with wool 
jecket by Mr. Witt. Olive, black, white 
plaid. $12. Olive check wool slacks for 
sporty twosome. By Corbin Utd. $25. 


tiel Embroidered with old and new 
models, tie, $7.50. By Countess Mara. 


Trio in good taste. Stetson is 
suede-cloth. $5. Corduroy coat, 
plaid-lined. $25. |. Spiewack. Hi- 
malaya’s mohair sweater. $15. 


Happy sleeping, happy loung- 
ing for Dad in Weldon’s 
$6. Rayon-cotton robe in blue 
hues, Rabhor’s “Moncoup.” $13. 


For big and little shavers, 

Seaforth’s small jugs of . 
Shave Lotion, Hairgroom, 
Talc. in festive box. $2.25. 
Tops on the most-wanted list for Christmas 
Handsome watch has 17 jewels, is shockproof 
and waterproof, in chrome case. Alligator 
or expansion band. By Sheffield. $16.95. 
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at Let boy friend wear his hebby on his 
16 


Mien Only 


Kimbo, exciting new game from the 
Parker Co., calls for concentration, re- 
quires two or four players. Dice dictate 
moves, fences block opponents. About $3. 


For the man who’s going places! Let him 
take a leather travel kit. Handsomely 
holds man’s cosmetics. Black, tan. $10. 


Small cars for small drivers come in 
kits. Parts are metal and plastic. Model 
is 7” long, actually steers! Kit, $3. 
Approved by Toy Guidance Council. 


Office man or school boy, he'll love 
this handsome Sheaffer PFM (pen for 
men). $10. Matching pencils are $4.95. 


Watch a child’s eyes light up when he sees Gifts in good standing—slippers for his easy hours, by Thom McAn. Cen- 
this pony-block clothestree. Makes picking up ter, scarlet moccasin-type in soft felt, fully lined, crepe bottoms. 
clothes a game! Blocks turn. Halsam Prod. $6. Brown kid slippers are fully lined, rubber-heeled. Each, $3.99. 
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@ party season! Purse- 

size hair spray and 

shampeo.$1.75.Gold 

evening bag with 

comb, hair and 

clothesbrushes. 

$2.75. By Breck. ~~ 

y “than! Six De 

Gray gues? soaps, in a gay package, add glniieur te any bath- 


room. Scents: Pink Bouquet, Floral Fantasy, Jasmine Bouquet. $1. 


Black nylon lace cap covers curlers 
prettily. Flower Modes. $3. Recom- 
mended by the Cleanliness Bureav. 


Cubby the Lion bath; 
Anima! is unbreakable tub toy for 
a tiny tot. By Tinkerbell. $1. 


ose 


Every a holiday 
when you soak in a 
tub of scent! Tube has 
15 Sibon Perfumed 
Bath Capsules, $1. 


Happy holiday idea for any home- 
maker. Dish towel is o calendar! Oat- 
meal print, $1. Paragon Art & Linen. 
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A radio, smaller than many tree 
ornaments: Bulova’s Bantam 
transistor. $39.95 plus battery. 


nta pock for a Coro 
ch. Comes in 6 dif- 
rent styles. Watch 
Santa set, $12.95, 


Pandora’s Zefron/linen 
sweater looks hand-knit. 
In many sizes, and three 
pastels. About $8.95. 
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White ond gold French provincial — 
sweetheart chest may be used under — 
low window, at foot of bed, Cedar- 
lined. 56” « 19’. By Lane, about $160. 


New “Princess” 

phone: has light 
vp dial. $5 plas 65¢ 
wonthly service fee, 


Checkerboard package hol 
4 miniature crowns, ea 
with \4 dram of perfur 
By Matchabelli. $2 plus 


Turtle-neck cuffs on 
corduroy bootiets keep feet wa 
and dry. Sy Red Ball. About 


i. 


Paint Job 


HE WORD, “painter,” means one thing when it refers 

to a man like Rembrandt; it means something else when 
it describes a person like Andy Jones who might have painted 
your living room; it means still another thing when it applies 
to 18-year-old Bonnie Hanna Williams. 

She’s a “painter” in a different sense. She works in the 
animation department of Hanna-Barbera Productions, pro- 
ducers of “The Flintstones,” a situation-comedy series in 
cartoon style, appearing on ABC-TV. Once Bonnie is given 
the “inked” cells on which are drawn the black and white 
outlines of the various characters, it is her job to paint in 
the main identifying colors of these characters. 

Although Bonnie’s current job doesn’t require any special 
educational background, it takes artistic xnow-how, skilled 
practice, a steady hand, and an awareness of color. It also 
takes the knack of mixing the proper ingredients to get the 
correct and consistent colors for each animated character in 
“The Flintstones.” 

If you've watched this amusing spoof of family life in 
suburbia, as it might have been lived in prehistoric times, 
you know Fred and Wilma Flintstone, pet dinosaur, Deeno, 
and their irrepressible neighbors, Betty and Barney Rubble. 

As in any movie, an animated cartoon is made up of many 
pictures. Would you ever guess that 12,000 drawings go into 
an average half-hour show such as this? Well, they do! And 
it takes quite a staff to produce the film. 

Bonnie's painting job begins after the inking department 
has finished outlining the characters on the “inked” cells. It 
is her assignment to paint in the colors that identify the 
major characters. She starts painting in all areas that re- 
quire black paint, then all parts requiring white paint. Then 
she puts in the colors. For instance, if she’s doing Fred, she 
does his necktie, next his suit and shoes, and finally his face. 

She lets the cells dry before stacking them and putting a 
marker with her name on the very top. 

At this time Bonnie keeps her fingers crossed, for 
“checkers” will bring any errors to her attention. Some- 
times it isn’t possible to redo the exact spot and she has to 
wash off all the paint and start again. 

Finally, the completed cells are sent to the camera de- 
partment and are ready to be filmed. 

How does Bonnie come by her talent? Her father is one 
of the producers of Hanna-Barbera Productions, winners of 


CHARTING YOUR CAREER—as a Commercial Artist 


Wien 


Bonnie Williams colors an outline drawing in “The Flint- 
stones,’ TV cartoon. The outline is drawn on an acetate sheet 
called an “inked cell.” Gloves protect it from smudges. 


seven Oscars for their “Tom and Jerry” series. Although 
she’s lucky enough to be in her father’s firm, if her perform- 
ance isn’t up to par, Bonnie is called on the carpet as quickly 
as anyone else. 

Bonnie says, “The highest compliment I could have re- 
ceived from Dad was the note he left attached to a cell I 
had worked on which read, “Who painted this? Ugh!’ That's 
when I knew I was doing okay.” 

Actually, Bonnie had not expected to be in the art field at 
all. After graduating from Immaculate Heart High School in 
Los Angeles, Calif., she intended to be a clinical technol- 
ogist. However, illness interrupted her studies and while 
convalescing, she decided to go back to art. She had had 
a taste of it one summer when she worked as an apprentice, 
running errands, stacking cells, mixing paints. 

Now she plans to learn the business thoroughly, hoping 
to become a full-fledged animator. To do so, she will have 
to attend art school at night and take courses in animation 
and cartooning. Aside from enjoying her work, Bonnie has 
another reason for building her career. She was married 
recently and is helping to put her husband through college. 
He’s studying to be a pharmacist.—CLame GAUCHER 


GETTING KNOW-HOW 


“GETTING” WAYS 


GETTING TO DO THINGS 


GETTING ALONG 


GETTING AHEAD 


After completing an oca- 
demic course in high 
school, you'll study at 
on art school or major 
in art in a college or 
university. Or you'll take 
commercial art courses 
offered by public voca- 
tional high schools and 
get practical experience 
on the job. 


You'll have ability in 
drawing, creative imagi- 
nation, and artistic judg- 
ment concerning the har- 
mony of color and line. 
You'll be able to meet 
deadlines, take criticism. 
You'll be businesslike in 
your dealings and inter- 
ested in the changing 
scene around you. 


You'll work for a TV or 


advertising agency, de- 
partment store, printing 
or publishing company. 
You'll work for a Fed- 
eral Government agency, 
mail-order house, cal- 
endar and greeting card 
company, or teach art. 


Inexperienced artists 
earn between $50 and 
$70 a week. After a few 
years, qualified artists 
may earn $100 or more. 
Art directors, designers, 
executives, well-known 
free lance illustrators, 
and others in top posi- 
tions have much higher 
monetary rewards. 


Advancement for talent- 
ed and well-trained peo- 
ple is expected to be 
good in the 1960's. Ar- 
tists and art directors, 
who work in big cities 
where the largest users 
of commercial art are 
located, earn anywhere 
between $5,000 and 
$20,000 yearly. 
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AIETY and gifts, warm family feelings and fun 

with friends make your Christmas world a joy- 
ous one. But the holidays may bring with them a 
few pesky problems typical of a party season. 
Knowing how to solve them will make your vaca- 
tion more fun, 


Dear Gay Head, 


I'd like io invite a new girl in my school to my holiday 
party. How can I make sure she has a good time? 
Gretchen 


Since your other guests will probably know each 
other, the evening could be an uncomfortable one for 
your new friend. There are several pre-party steps you 
can take to make sure she won't feel like an outsider. 
When you're accepting R.S.V.P.’s, mention that Rita 
will be at the party, and that it would be nice if your 
friends helped make her feel at home by introducing 
themselves to her, and chatting with her. Then, even 
though your guests may have no qualms about choosing 
dancing partners, schedule some mixers for Rita's 
benefit. Group games will draw her into the fun, too. 
If you know she’s a whiz at charades, for instance, put 
that game on your party list. Try to maneuver her into 
conversations with people who share her interests. If 
Rita likes dramatics, tell a member of the Drama Club 
about her interest and suggest that he talk to her about 
the club’s activities. If there are moments when Rita 
looks a bit neglected, ask her to help you pass refresh- 
ments or refill some platters. And though you may be 
having a perfectly lovely time, don’t forget it’s vour 
duty as hostess to do all you can to make sure Rita has 
one, too. 


Dear Gay Head, 


My date thoroughly surprised me by drinking at a 
party, and when I discovered this, I refused to let him 
drive me home. Now he won't even talk to me. 

Patty 


This is one source of conversation you don’t need! 
It’s far better to lose a boy friend than to take a chance 
on a serious accident! If you know a boy has had some- 
thing alcoholic to drink, not even his fervent protesta- 
tions should convince you he’s capable of driving home. 
There will always be someone to transport you, whether 
it be a bus driver, a friend’s date, the local cab com- 
pany, or Dad. And though it may be an inconvenience 
for Dad, your parents will be gratified by your adult 
decision not to risk your welfare to keep an unreliable 
friendship. 


Dear Gay Head, 


My last party was such a success that nobody wanted 
to leave. Now I'm going to give a Christmas party and 
I'm afraid [ll have the same trouble breaking up the 
party. Jeanmarie 
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The “hostess with the most-est” knows both how to 
set a party ball rolling, and to stop it at the right time. 
Note the party's beginning and ending hours on your 
invitation, then as the hour nears, organize a quiet 
word game or play some end-of-the-evening record, 
such as “Good night Ladies.” Removing the refreshments, 
putting the records back in their jackets, opening any 
doors closed for the sake of noise and switching on any 
lights turned off to reduce glare will signal the party’s 
end, If your guests are having such a good time that 
even these obvious hints don’t make an impression, re- 
cruit a few friends to help. Have them leave conspic- 
uously, with many audible “good nights” to everybody. 
Your other guests should follow suit. 


Dear Gay Head, 


I accidentally broke a serving dish at a party recently 
and was so upset I couldn't say a word. What could I 


have said or done to make the incident less embar- 
rassing? 


Eleanor 


The sound of glass breaking at a party often an- 
nounces the beginning of an embarrassing scene for 
guest and hostess, Though the “breaker” is hard pressed 
for consolation, there is some—this kind of thing hap- 
pens to everybody, at least once. With the calmer state 
of mind that knowledge will bring, apologies should be 
much easier to make. Help clear the broken item away, 
of course, and privately offer to pay for or replace the 
article. Unless the hostess absolutely refuses to hear 
about payment or replacement, present her with one or 
the other as soon as possible. 

If you're on the receiving end of the accident, it’s 
up to you, as hostess, to make the guest forget his em- 
barrassment quickly. This means mustering up a smile 
and a “Please don’t worry about it; it’s perfectly all 
right,” or even better, a light remark, such as “I never 
liked that pitcher very much, anyway.” Pick up the 
pieces rapidly and discreetly so the guests’ attention 
isn't called to the accident. If the embarrassed guest 
tries to help you clean up, let him. He'll feel better 
about the breakage if he can get it and himself out of 
the spotlight. And remember, you're asking for trouble 
if you put in a party room articles other than those 
whose loss wouldn't be distressing. 
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“IT’S not the gift, but the thought behind it”—how mean- 
ingful these words are at the holiday season! The most 
pleasing gifts are usually those that show the most thought 
behind them. And if thoughtfulness is the mark of espe- 
cially appreciated gifts, it’s also the mark of a good note of 
thanks, 
A thank-you note “full of thought” is a friendly one, writ- 
ten as if you were speaking to its receiver. It’s sincere, too, 


7 because even if you don’t particularly like a certain gift, you 
3 S oul Wal comment on its most appealing qualities. When it’s a gift 
‘ that especially pleases you, you're not afraid to communi- 


cate your enthusiasm through your letter. 
Your note is neatly written, too, and sent no later than 
a week after the gift arrives. Thus the giver’s thoughtfulness 


You and your manners 
| 
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The Friendly Way 


FRIENDLY puppy is one of the most delightful 

creatures on earth. With his tail wig-wagging a 
mile a minute, he offers himself to you, squeezing into 
your lap, nudging for attention, licking your hands lov- 
ingly. You respond joyfully, answering his demands 
with willing pats and hugs, offering your love in re- 
sponse to his. 

This is the puppy’s way of giving love and getting it 
back, and a fine, practical way it is, He’s not embar- 
rassed to launch himself at you, to show his affection, to 
let you know that he likes you and wants you to like 
him. Instinctively, he knows that by giving love, he 
will get love in return. This is an idea well worth 
thinking about, for there is great wisdom in it. 


On the Shy Side? 


Human beings, alas, are not so forthright as puppies. 
Some of us come from homes where there is very little 
display of affection, so that we feel shy or awkward 
about showing our feelings. Some of us fear that our 
overtures may be laughed at or ignored, so we hesitate 
about making any. Many people hide their feelings of 
love and affection, pretending to be indifferent. 

But we are not indifferent. Far from it! Like every- 
one else, we want the happy experience of giving love 
and friendship to others and getting love and friend- 
ship in return. Shyness, reserve, and awkwardness are 
only disguises, ways of hiding what we really feel, ways 
of protecting ourselves against possible rejection. 

Do you think this may be true of you? Do you think 
you are pushing back impulses to be friendly and affec- 
tionate, hiding them from others? It is a great pity if 
you are, for that is one way of depriving yourself of 
the joys and fun of good friendship. Instead of hoarding 
these impulses, wouldn’t you like to use them in ways 
that will make you happier? You can, if you try a little. 

The puppy shows you a way. Notice that he rarely 
waits for someone else to make the first friendly move. 
Nor does he seem to worry about the impression he’s 
making or the reception he may get. Full of good will, 
he sails right in, saying, “I like you, I like you,” with 
every tail-wag and head-nudge. He has loving inten- 
tions and he doesn’t try to hide them. And generally, 
he gets results. 

People can’t help responding to affection when it is 
offered openheartedly and generously. Giving love is 
the surest way of getting it back. 

How do you go about giving love? You can’t, like the 
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puppy, fling yourself at people you like, offering a wild 
display of delirious affection. But there are many hu- 


man ways to show people that you really do care about 
them. 


Be of Good Cheer 


A smile is a lovely expression of affection, wonderful 
to offer to old Mr. Fiske as you pass him on your way 
to school, to the policeman directing traffic, the class- 
mate you glimpse across the street. A smile says clearly, 
“I'm glad to see you,” and it’s almost certain to bring 
an answering smile back to you. 

Words of cheer, understanding and sympathy go a 
long way into the hearts of people who need them. 
Imagine yourself in this situation. You've been called 
on to recite in class and you're not prepared. You stum- 
ble and fumble with the answer, ready to sink through 
the floor and into the gym below. Some of your class- 
mates laugh at your embarrassing performance, making 
you feel even worse. 

Right after class, one of the girls takes your arm and 
says, “That was awful! I know how you feel, because 
the same thing happened to me in math last week. 
Never mind, let’s have a soda and forget it.” 

There's a girl you can’t help liking. She has shown 
you that she cares about your feelings and is trying to 
make you feel better. The chances are she has made 
you feel better. Giving understanding and comfort is 
a way of giving love that comes back to you in appre- 
ciation and affection. 

You can show your liking in many ways; words of 
cheer and affection, expressions of interest and concern, 
being there when you're needed and being loyal in 
time of need. The main thing is to give where you feel, 
truly and honestly, your feelings should be given. 

“But how do I know I'll be wanted?” you may won- 
der. “How can I be sure my feelings will be returned?” 

Judge by yourself. Wouldn't you be pleased and 
happy to receive such expressions of love from other 
people? Remember that most people have the same 
feelings as you. Like you, they may be holding back, 
waiting for someone else to make the first friendly 
move. 

Don’t wait. Love can’t be put in a box, wrapped in 
gift paper and tied with ribbon bows. But it is the most 
wonderful gift anyone can give. For the best present 
is not something you can buy in a store, but a part of 
yourself, 
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Italian State Tourist Office 
In Italy, the Christmas season begins with church- 
going. Siena’s faithful heed the tolling invitation 
from the bell tower of the Basilica of San Domenico. 


United Press International 
Holiday fairs dot Germany's market places. Nurem- 
berg’s Christmas market is jammed with shoppers. In 
the background are the Fravenkirche (right) and 
Gothic tower of Schoene Brunnen (beautiful fountain). 


National Jewish Welfare Board 
Hanukkah, the festival of lights, is an age-old celebration dedicated 
to freedom of religion for the Jewish people everywhere. These chil- 
dren of servicemen, stationed at Randolph Air Force Base in Texas) 
observe the big, happy occasion at a Jewish Community Center, 
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Colonial Williamsburg photo 
Gaily caroling through the streets is one of the old-fashioned 
Christmas traditions that is a part of the annual celebration 
in Williamsburg, Va. A group in costume stops in front of a 
lighted window. The light means that Christ is a welcome guest. 
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Monkmeyer photo 
December 16, St. Lucia’s Day, marks the start of the Swedish 
Christmas season. This saint was an early martyr, cruelly 
blinded. Since her name means “‘light,” she is represented by 
a girl in a white dress, wearing a crown of lighted candles. 


Wide World 


A Greek Orthodox priest kneels before the silver star which marks the 
spot where Christ was born in Bethlehem. It is in the Grotto of the 


Nativity. On Christmas morning, after celebration of the mass and a 
procession, a figure of the infant Jesus is solemnly placed on the star. 


A miniature, homemade Nativity scene or pesebra is prepared nine also has other decorations — evergreens, paper lanterns. All this 
days before Christmas by most families in Mexico. The smiling Christ is in preparation for the posada, or resting place, to honor the 
Child is made of clay. About Him are Mary and Joseph. Each home journey of Mary and Joseph and their search for night's lodging. 


Monkmeyer photo 
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UST being clean and sweet-smelling are giant steps toward 
good grooming and beauty. Nothing can make up for a 
forgotten bath or a neglected deodorant. But on a clean 
body, the use of a favorite fragrance can be delightful—for 
you and for those around you! 

The basic purpose of bathing is cleanliness. Your body 
has about 3,000,000 sweat glands and 2,000,000 oil glands 
that are constantly throwing off waste products. If these re- 
main on the body, pores become clogged, and blackheads 
and other skin blemishes develop. The way to prevent this 
collection of oi] and dirt is by daily cleansing. 

The time of day you choose for bathing isn’t very impor- 
tant. Your bath can take minutes or an hour. A lukewarm or 
tepid bath relaxes you; a hot bath stimulates you; a cool 
shower makes you feel alive and full of energy. So all you 
have to do is fit your bathing to your purpose and your mood. 

Have the necessary equipment available—soap, washcloth, 
backbrush, small brush. As an added treat at bath time, use 
bath salts or oil, a scented soap or water softener. Then wash 
your entire body, paying special attention to hands, elbows, 
ears, neck, feet, shoulders, and back. Use a long-handled 
backbrush and scrub your back and shoulders gently with 
soap and water to get them clean. This method will also 
help considerabiy to discourage blemishes. 

Even the way you dry vourself affects the final results of 
vour bath. If you've just stepped from a leisurely bath, pat— 
rather than rub—yourself dry. Or, if you want to make your 
skin tingle with increased circulation, brisk toweling will do 
the trick. Be thorough about the more remote areas, such as 
between your toes, where careless drying invites skin infec- 
tion. 


Timely Do’s and Don’‘ts 

Bathing is not harmful during menstruation. It is during 
this time, in fact, that you should take extra precautions for 
daintiness. Don’t indulge in long hot baths (which may in- 
crease the flow) or cold baths (which may stop the flow) 
but don’t give up your bath completely. Use lukewarm water, 
cleanse thoroughly, and then get out of the tub or shower 
and dry yourself. 

As for other daintiness precautions at this particular time, 
here are some tips: Use a deodorant powder after bathing 
and frequently replace the sanitary protection which you use. 
Naturally, at the onset of menstruation when the flow is apt 
to be heavy, you'll make these changes more often than later 
on when it subsides. 

A shower can be as effective as a bath. It is especially 
invigorating the first thing in the morning. Although running 
water is refreshing, remember that it takes soap and a little 
effort to get really clean! 

After bathing, apply sweet-smelling talcum or cologne and 
rub lotion or cream on rough areas, such as elbows and backs 
of heels. 

Perspiration is a vital part of the body’s cooling system 
and it also helps to get rid of waste material. In itself, per- 
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spiration is odorless, but it becomes unpleasant when it 
blends with the natural bacteria on the skin’s surface. And 
sO a most important after-bath step is the use of a deodorant 
with a built-in antiperspirant. This can be a cream, a roll-on 
lotion, or a stick. 

In addition to looking unsightly, superfluous hair under 
the arms encourages the collection of bacteria. Shaving this 
hair increases the effectiveness of deodorants, but you should 
shave with care. Use a sharp, clean razor or an electric razor, 
if you own one. Don’t apply deodorant immediately after- 
ward—wait a few hours or even overnight—for a painful in- 
fection can result from such a practice. 


Kinds of Fragrances 


Perfume, the strongest of the fragrances, is a blend of 
essential oils and just enough alcohol to act as carrying 
agent. It is heavy and should be worn only on special occa- 
sions. Cologne and toilet water are lighter, with cologne 
being the lightest. Both of these have water and more alcohol 
added to the perfume base and, since their fragrance is 
lighter, can be used all over the body. 

There are seven basic types of perfume: floral bouquet, 
single florals, modern blends, forest blends, Orientals, spicy 
bouquets, and fruity blends. This may sound confusing, but 
it isn’t. Quite simply, some fragrances smell like one flower, 
such as a rose, lilac, lily of the valley; some are spicy and 
smell of ginger and cinnamon and clove; some smell like 
fresh citrus fruit. Within each of these types, then, are the 
many brand names. So if you like one type, you have a wide 
variety of fragrances to choose from among the many that 
are manufactured. 

The fragrance which perfume gives is not just from the 
perfume. It is the perfume plus you. In other words, your 


skin chemistry makes the difference. The scent you choose 


is the one that pleases you. When testing fragrances, try 
three scents on three different spots on the inside area of 
your arm. Smell the lighter one first and take time between 
sniffs to clear the olfactory nerves so that you are getting 
the true aroma. 

Use fragrances to create a pleasant feeling of charm around 
you. Don’t overpower your dates or classmates with a strong 
perfume or with too much of any fragrance. Keep the scent 
light and gay, and you will seem so, too! 
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Apes Friendship Garden Spray Cologne by Shulton 
ae. Before a date, she uses a light floral spray cologne because the fragrance pleases her. 
/ 
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OME ECONOMICS is our favorite subject, and we 

were delighted—though not surprised—when thousands 
of you took time to accept our challenge and list, in order of 
importance to you, up to ten ways that the study of it will 
help you in the future, We all agree: it’s one of the most 
wonderful subjects that a girl can take. 


It wasn’t easy for the judges to select the 27 winners from 
all the fine entries we received. We hope that you will find 
your name among them—but if you don’t, we hope you'll 
accept our next semester's challenge and that you'll be a 
winner that time. 


Here is the list of winners—and the first, second, and 
third prize winners’ entries. 


Ist Prize . . . Little Giant Rebound Tumbling Unit, by 
Nissen Trampoline Co. Value $335. To—Dorothy Jones, 17, 
Primghar (lowa) Community School. 


2nd Prize .. . Artcarved “Evening Star” diamond pendant, 
set in white gold, hung on a white gold chain. Value $100. 
To—Darlene Jaster, 13, Columbus (Nebraska) Senior High 
School. 


3rd Prize . . . Castro Convertible Ottoman, covered in 
decorator fabric, concealing a full-length bed. Value $70. 
To—Jeanette Tarrillion, 17, Providence School, San Antonio, 
Texas. 


4th Prize . . . Lady Sunbeam DeLuxe Hair Dryer. Value 
$32. To—Darlene Trombley, 14, L’Anse Creuse Jr. High 
School, Mt. Clemens, Mich. 


5th Prize .. . R. T. French Co. double-decker rack with 
18 herbs and spices. Value $25. To—Marilyn Darch, 16, 
Eastglen High School, Edmonton, Alberta, Canada. 


6th Prize . . . Lenoxware deluxe 16-piece set of Melamine 
dinnerware. Value $17. To—Sharon Smith, 17, Ft. Meade 
(Fla.) High School. 


7th Prize . . . Dennison Mfg. Co. gift dressings. Value $15. 
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To—Linda J. Meyer, 13, Guilderland (N. Y.) Central High 
School. 


8th Prize .. . Dennison Mfg. Co. party items. Value $15. 
To—Kathy Jones, 12, Leland P. Wilson School, Windsor, 
Conn. 


..9th Prize . . . Lady Sheaffer pen. Value $10. To—Vivian 
Elaine Vinson, 14, Louisville (Ala.) High School. 


10th, 11th, 12th, 13th and 14th Prizes . . . Best Foods/Corn 
Products Grocery Basket. Value $10. To—Kathleen Gay, 15, 
Alcer Fortier Senior High, New Orleans, La.; Corda Ann 


Lewis, 17, Pocatello (Idaho) Senior High School; Lillian Joy 
Looker, 17, West Lima (Wisc.) High School; Marilee 
Lehman, 17, Bethel Local School, Tipp City, Ohio; Janice 
Shoup, 17, Belle Plaine (Kans.) High School. 


15th and 16th Prizes . . . Coats & Clark sewing kit in 
jewel case. Value $9. To—Barbara Jane Walker, 18, Murfrees- 
boro (N. C.) High School; Virginia Miller, 14, Central Junior 
High School, Riverside, Calif. 


17th and 18th Prizes . . . “Evening in Paris” toiletries gift 
set. Value $8.50. To—Mary Hougham, 13, Lincoln School, 
Redwood Falls, Minn.; Carole Monfort, 15, Blakely (Ga.) 
Union School. 


19th and 20th Prizes .. . Belgian linen “Country Family” 
placemats and kitchen towels by Fallani & Cohn. Value $7. 
To—Dottie Seabolt, 17, Richwood (W. Va.) High School; 
Cherie Templin, 14, Mabton (Wash.) High School. 


2ist, 22nd, 23rd, 24th and 25th Prizes . . . Yard-square 
silk scarf by Vera. Value $5. To—Diane Walters, 13, Foun- 
tain Lake School, Hot Springs, Ark.; Carolyn Williamson, 
14, Dyersburg (Tenn.) High School; Faye Kahn, 14, Drexel 
Hill (Pa.) Junior High School; Jennifer DeVisme, 14, Pemetic 
School, Southwest Harbor, Me.; Glenda Schreiner, 14, St. 
Ferdinand School, Ferdinand, Ind. 


26th and 27th Prizes . . . “Evening in Paris” perfume set. 
Value $4. To—Betty A. Carter, 17, Carter G. Woodson High 
School, Dillwyn, Va.; Duple Harrison, 17, Clara (Miss.) 
High School. 
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Ist Prize—Tumbling Unit 


HOW THE STUDY OF HOME ECONOMICS 
WILL HELP ME IN THE FUTURE 


First Prize Winner 
DOROTHY JONES 


First and most important, it broadens my horizons; I 
have become aware of so many new things. 


Second, it has stirred my imagination: colors to mix and 
blend, foods I never dreamed of, ideas that I have received, 
and dreams of my future home that I will endeavor to make 
“just perfect.” 


Third, it leads one to strive for improvements of oneself 
and (one’s) surroundings through films, reading and dis- 
cussions. 


Fourth, it teaches organization so vital to a well-run home 
of the future and right now when we teens are so confused. 


Fifth, it has given me faith in myself, made me try new 
things, and—when they were done—I realized I could accom- 
plish something better, 


Sixth, it brings an awareness of money—spending, savings, 
buying a “quality product”—a lesson for a lifetime. 

Seventh, it instills cooperation within the class—some- 
thing the whole world could profit by. 


Eighth, it creates understanding of relationships, whether 
they be (among) family, friends, foreigners, or people of 
another race. 


Ninth, it increases my basic education: new words, new 
thoughts and new knowledge. 


Tenth, it deals with my own problems, In some way or 


another I find many answers through home economics. 


Second Prise Winner 
DARLENE JASTER 


1. It will improve my character and my spiritual life. 


2. 1 will learn to have more respect for my country and 
its laws. 
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Are You Among Them? 


2nd Prize 
Diamond Pendant 


3. It will help me to improve my personality and manners. 


4. I will learn to get along better with my neighbors and 
to improve my community life. 


5. It will teach me to understand my parents and to help 
solve family problems. 


6. It will be easier for me to decide what is best for others 
and myself, 


7. It helps to prepare (me) for life after school when I go 
out into the world alone. 


8. It will help me in management of dating problems, 
money problems, family problems, spiritual problems, etc. 


9. It teaches me cooking, sewing and other such phases of 
housekeeping. 


10. In everything I do, it will help me . . . home economics 
is one of the most varied subjects in school. 


3rd Prize 
Convertible Ottoman 


Third Prize Winner 
JEANETTE TARRILLION 


1. I learn how to run a home with modern-day efficiency 
and old-fashioned love. 


2. I learn that the family should live as a family, each 
sharing in the problems, work and joys of family life. 


3. I learn the skills that go into the good management 
of a home, such as money management, child care, sewing 
and cooking. 


4. In short, homemaking, together with my religion, will 
help me be the best possible wife to my husband, mother 
to my children, and manager of my home. 
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Chery! Ann Little 


EENS from Texas and Kansas are in 

the Co-ed spotlight this month. 

e Chery! Ann Little is the new teen 
division winner of the Singer Young 
Stylemaker Contest. This San Antonio, 
Texas, teen-ager was a grand winner in 
the contest, which was entered by nearly 
60,000 girls between the ages of 10 and 
21. Each contestant took a sewing course 
at her local Singer Sewing Center, 
where she made her entry outfit. After 
preliminary judgings, 15 national final- 
ists were chosen to spend four thrill- 
packed days in New York. Climax of 
the trip was the coronation of the grand 
prize winners in each division—’Tween, 
Teen, and Misses and Mrs. 

Cheryl's winning outfit was a black- 
and-white checked box-jacket suit, 
sparked with a red lining and accented 
by crisp black braids and buttons. It 
was made from Vogue Pattern # 1637 
for a total cost of $39.15. 

As the teen grand champion, 15-year- 
old Chery] received a one-week tour of 
United States historical spots for her- 
self and her parents, in addition to the 
$600 awarded to each of the finalists in 
the teen division. Now a sophomore at 
Thomas Jefferson High School, Cheryl 
plans to use the money for college— 
which she’s looking forward to because 
she wants to major in home economics 
and become a sewing teacher. “I hate 
to see girls look ‘tacky’ and Id like to 
help them look better,” explains Cheryl. 

e Ginger Hulet is a Kansas teen-ager 
whose love of bells has led her to a 
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Ginger Hulet 


busy career as a bell collector and pop- 
ular bell ringer. 

Ginger’s career as a bell ringer be- 
gan when she was eight years old and 
her grandmother gave her a set of toy 
plastic Swiss bells for Christmas. When 
she was ten, Ginger received her first 
set of musical bells and learned to play 
them by “a lot of hard work and prac- 
tice,” she reports. She started collecting 
bells two years ago, after attending a 
convention of the American Bell Asso- 
ciation. Finding the group to be mainly 
a collectors’ organization, she began 
adding to the bells which she already 
had and now has 113 musical bells. 

Ginger is in constant demand for per- 
sonal appearances and has also won a 
number of talent contests. She’s made 
many appearances on television and 
was featured nationally on Lawrence 
Welk’s Top Tunes and New Talent. 
She originally worked with a partner, 
but now does only solos. 

Ginger is in the 9th grade at Central 
Junior High School, Hutchinson, Kan- 
sas. She’s a cheerleader, homeroom 
vice-president, band representative, and 
first chair alto saxophone in the school 
A Band. 

In addition to her five sets of musical 
handbells, Ginger plays marimba, alto 
saxophone, organ, piano, and drum. 
She likes to sing and dance and has 
taken 12 years of dancing, including 
ballet, tap, and modern jazz. She also 
likes to roller skate, ice skate, and twirl 
a baton. 


If you have a recipe that’s typical of 
the region in which you live, send it to 
“Recipes, U.S.A.” Editor, Co-ed, 33 West 
42nd St., New York 36, N.Y. Include 
your recipe source—Mom’s memory, a 
cookbook (name, author, and publisher), 
or whatever. Co-ed will pay $1 for every 
recipe used here. 


“Tis the season to be jolly!” And 
what better way to help spread Christ- 
mas cheer than to offer exciting holiday 
fare to family and guests who gather at 
your home for leisurely holiday meals! 

This recipe for Baked Indian Pudding, 
an old New England favorite, comes 
from sence Greene, a Lexington, Mass., 
Co-ed reader. Served warm, with vanilla 
ice cream or hard sauce, it adds the 
perfect finishing touch to any holiday 
dinner. 


60-Minute Baked Indian Pudding 


quart milk, scalded 
tablespoons yellow cornmeal 
tablespoons butter 

cup dark molasses 
teaspoon salt 

teaspoon cinnamon 
teaspoon ginger 

eges 

eup cold milk 


Put milk in double boiler. Add meal 
slowly, stirring constantly. Cook 15 minutes, 
then add butter, molasses, seasonings, and 
eggs. Blend well. Turn into buttered dish 
and pour cold milk over mixture, but do 
not stir. Bake 60 minutes in a moderate 
oven (350 degrees). Serve with cream, 
vanilla ice cream, or hard sauce, Serves 8. 


On Christmas morn you might serve 
Orange Cinnamon Toast, a_ breakfast 
treat suggestion which comes from Mar- 
tha Flora of Manchester, Indiana. 


Orange Cinnamon Toast 


1 tb. loaf sliced white bread 

4 cup salt butter or margarine 

4, eup light brown sugar, fairly well 
packed 

44 eup white sugar 

teaspoon cinnamon 

1 teaspoon orange juice 

2 teaspoons grated orange rind 


Combine butter, brown sugar, white 
sugar, cinnamon, orange juice and _ rind. 
Assemble the loaf by stacking each slice of 
bread as you spread it with about a tea- 
spoon of mixture. Bake in oven (400 de- 
grees) for 10 minutes. 
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We're very interested in hearing about the recipes you'd like, your favorite activ- 
ities, and future plans. Please do write to us! Each month we'll feature new delicious 
recipes based on your requests and choose two letters to publish.* 


Now Parity Pdeas 


Wonderful — and fun — for holiday 
cooking and eating! 


COCONUT WAFFLE SUNDAES Makes 6 servings 


Ya cup flaked or 
shredded coconut 


Vanilla ice cream 
Butterscotch sauce 


3 tablespoons melted or 
liquid shortening 
1 cup Aunt Jemima Pancake Mix 


Place milk, egg and shortening in a shaker or glass jar. (If 
melted shortening is used, add after pancake mix.) Add pan- 
cake mix. Shake vigorously 10 to 15 times or until batter is 
fairly smooth. Pour batter into hot waffle baker; sprinkle with 
coconut. Bake until steaming stops. Top each waffle section 
with ice cream and butterscotch sauce. 


CHEESE OLIVE CORN MUFFINS Makes 12 muffins 
One 12-0z. pkg. (1% cups) 24 cup milk 
Flako Com Muffin Mix Ve cup grated sharp cheese 
1 ege Ye cup chopped green olives 


Heat oven to hot (400°F). Empty contents of package into 
bowl; add egg, milk, cheese and olives. Blend only until dry 
ingredients are thoroughly moistened. (Batter should be 
slightly lumpy.) 

Fill greased medium-sized muffin cups half full. Bake in pre- 
heated oven (400°F) about 15 minutes or until golden brown. 


PEPPERMINT PARTY CAKE Makes 8 servings (JIlus.) 


One pkg. Aunt Jemima 2 tablespoons crushed 
Cotfee Cake Easy Mix peppermint candy 

1 egg, unbeaten Few drops red food coloring 

Yr cup milk 


Put egg, milk, candy and food coloring into bag of mix. 
Squeeze upper part of bag to force air out. Close top of bag 
by holding tightly between thumb and index finger. With bag 
resting on table, mix by working bag vigorously with fingers. 
(Mix about 40 seconds or until egg is completely blended.) 

Squeeze bag to empty batter into aluminum foil pan. (Do 
not grease pan.) Sprinkle with cinnamon topping. Bake in 
moderate oven (375° FE.) about 25 minutes. 


Linda Faye Sawyers 
Mt. Airy, North Carolina 


I would like to have some 
party cake recipes. Teens here 
like to eat aimost anything 
eat-able . . . but they really 
enjoy salads! My main inter- 
est is school activities—sports, 
especially. 


* Studemts _ You'll receive $5 if your letter 


is published on this page! And, 

if we use your letter, your Home Economics teacher 

will receive a beautiful wood and brass candelabra for 

your classroom. Every girl who enters will receive our 
new teen-age cookbook. 

Send your name, school and a clear snapshot, along 


Harriet LeDane 
Bunker Hill, West Virginia 


My main interests are piano 
and cooking. Some favorite 
foods with teens here are Beef 
Bar-B-Que and French fries. 
I'd like some quick, easy party 
recipes that the average teen- 
ager can prepare. 


with the answers to these questions: 


What recipes would you like from Mary Alden? 
What is your main interest? 
What is a favorite food with teens where you live? 


Send to Mary Alden, Box 3361, Quaker Oats Company, 
Chicago, Illinois. 
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Chime in your Happy New Year around 
this gay honeycomb centerpiece by Hall- 
mark, It has rounded white honeycomb 
on both sides, is 1612” in diameter. $1. 


La 


Christmas angels of honeycomb paper 
are a graceful home decoration. Angels 
are 14”, fully round, and stand by them- 
selves. By Hallmark Cards. Each $1. 


Silvery fir-like tree is made of a new 
fiber, Rovana, by Dow Chemical. Crush- 
resistant, fire-proof, it's in 3 storable 
sizes, 18” to 36”. $2.49 to $5.49. 
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The Heirloom 
(Continued from page 10) 


you to me for running the house while 
she was away. 

We were hardly inside when Daddy 
announced that he was starved and 
Mother said she'd see to dinner im- 
mediately. 

“Oh, no you don't,” I said. “You're 
a guest tonight, isn’t she, Suzy?” 

“Yes, but—well, I'm not sure I can 
help with the dishes,” Suzy said. “That 
is, Alex asked me for a date. It’s all 
right if I go, isn’t it, Mother?” 

On our parents’ first night home! I 
could have shaken her. Still, I was kind 
of glad she’d be out of the way so that, 
after Bobby was in béd, Td have pri- 
vacy to talk with them about Dick. 
Even the popular Suz? had never been 
serious about a certain boy and I didn’t 
know how they'd feel about it. 

Suzy and I had worked hard on the 
dinner but I honestly doubt if anyone 
tasted a mouthful. We were all too busy 
talking. Naturally we had loads to tell 
each other and nobody seemed to notice 
that everyone kept interrupting every- 
one else. 

We did stop long enough to exclaim 
over Suzy’s cake and then Mother be- 
gan to talk about the difficulties of 
clearing out Aunt Louise’s apartment. 

“I don’t believe your aunt ever threw 
away a thing! Why, we must have 
found at least a thousand old letters. 
Wouldn’t you say so, Jim?” 

“Why not make it five thousand?” 
Daddy's face was absolutely dead-pan 
and Mother had that baffled expression 
that meant she wasn’t quite sure wheth- 
er or not she was being teased. She 
was, of course—she and Suzy are noted 
for exaggeration—and she looked so 
funny, it set us all to laughing. 

“Hey!” Suzy said, “I just remem- 
bered. What about great-grandmother’s 
locket? Ann’ll get that, I suppose.” 

A heavy silence fell over the room 
and Daddy and Mother looked at each 
other, the laughter gone from. their 
eyes. 

“What's the matter?” Suzy asked. 
“Couldn't you find it?” 

“You'd better tell them, Jim,” Mother 
said. “They'll just keep asking until you 
do.” 

“Well, you see—” Daddy laid down 
his fork and wiped his mouth with his 
napkin. “Ann, I wouldn’t have had this 
happen to you for the world. The locket 
has been left to Suzy.” 

“To me?” Suzy asked. 

Nobody answered her. We all knew 
the locket, an heirloom that had been 
handed down in the family for three 
generations. Grandmother Loomis had 
worn it right in this house, and later, 


Aunt Louise. We all knew, too, that by 
tradition it always went to the oldest 
girl. 
Suzy shifted quickly from disbelief 
to excitement. “I can wear it to the 
ball then! I'll get a dress that’s just 
right for it, sort of old-fashioned and—” 

“You'll do no such thing,” Mother 
said sharply. “This is not a bauble for 
a young girl.” 

“But it’s mine, isn’t it? I guess I can 
do what I want with it—” Sensing dis- 
approval, Suzy stopped, then went on. 
“Tll let Ann wear it sometimes, I prom- 
ise. So can’t I, Mother?” 

I heard all this and yet I didn’t hear 
it, for I was numb with shock. With one 
swift stroke I had been severed from 
the family and cast out of the place 
that had been mine. My mind was too 
confused to think. Still, in my bewilder- 
ment, there was a glimmer of the ques- 
tion that was to haunt;me. If I was not 
Ann Loomis, who was I? 

Daddy said, “Ann, I think you're en- 
titled to know that the disposal of the 
locket was not in Aunt Louise’s hands. 
This—this arrangement was made in 
your grandmother's will.” 

Slowly at first and then with a quick 
flash his words penetrated my desola- 
tion. “Whose grandmother?” I cried. 
“Whose?” and I jumped up from the 
table and ran away from all of them. 

In my room I opened the window 
and leaned out into the welcome cold- 
ness of the air. It was a beautiful win- 
ter night. Moonlight shone on the snow 
and shimmered on the wide flow of 
the river, and beyond the water the 
hills stood out clear and strong against 
the pale glow of the sky. The bright, 
still world had a kind of majesty that 
made me feel bigger than I was and 
smaller, too. What did I matter in the 
vastness of the universe? 

But when I had shut the window and 
snapped on the light, I did matter. Who 
was the girl who stared at me from the 
mirror? From what parents had come 
this straight black hair, this pointed 
chin, these gray-blue eyes? Why had 
they rejected her? 

The need to know was so overwhelm- 
ing that I had to grasp the edge of the 
bureau to keep from running back down- 
stairs. I couldn’t ask with Suzy and 
Bobby around. I would have to wait 
for—for the private time I had set aside 
to talk about Dick. 

Funny, crazy Dick, who until a few 
weeks ago had never noticed me but 
who now wrote me notes to read in 
study hall, though we talked to each 
other at least three times a day. I took 
his latest note from its hiding place 
under my handkerchiefs and read the 
words I already knew by heart. 

(Continued on page 36) 
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@ Third of a series 


identify 


these 


cuts 


FRESH 


FRESH 
Ham FRESH 


FRESH 
Loin chop} 
*Tenderloin{} 
Center cut loin 
roast (T and rib 
bone) 


Rib chop} 
Center cut loin 


roast (rib and T 
bone} 
“Butterfly chop} 
Spareribs | 
(rib bones only) 


Picnic shoulder 
Shoulder steak 
*Cutlets 
SMOKED 
Ham 
Ham slice 


Blade loin reast** 
Beston butt** 
Shoulder steak 

SMOKED 
*Daisy|t 
(shoulder butt) 


or 
Moist 

Cooking 

Methods 


Picnic shoulder 


(with dry heat) 


oven-roasting: Roast in slow oven (325°F.) on 
rack in low, open pan, fat side up. Do not sear or 
add water. Use meat thermometer: fresh pork 
(well-done) —185°F.; smoked pork —160°F. 
oven-broiling: Fresh pork is never oven-broiled. 
Cured pork may be. Preheat broiler to degree 
required by your range. Slash fat edges of ham 
slice. Broil on rack 3 inches from heat until well 
done. Turn once. 

pan-broiling and frying: Thin pork chops may 
be pan-broiled or fried. Thin chops and cured 
pork may be pan-broiled in heavy, lightly greased 
open skillet. Brown, turning to cook well done. 
Use no water. Season. To pan-fry, use slightly 
more fat. 


(with moist heat) 


braising: Fresh pork may be 
seasoned or dipped into sea- 
soned flour. Brown slowly in a 
small amount of hot fat, turn- 
ing to brown evenly in a heavy 
skillet or kettle. Add herbs, 


’ spices and vegetables for addi- 


tional seasoning, and a small 
amount of liquid. Some cured 
pork cuts may be cooked 
covered with liquid. Cover and 
cook until fork-tender on top of 
range or in a 350°F. oven. 


Cook Pork Thoroughly 


Cured pork has been processed by salting and smoking to aid in pre- 
serving the meat and to give it a distinctive flavor. “Fully Cooked’’ 
ham may be sliced and served cold as purchased, or heated. “‘Cook- 
Before-Eating’’ ham should be reasted to an internal temperature of 
160° F. Fresh pork must be cooked until well done, 185° F. 


t Cook by moist heat 
tt Cook by moist or dry heat methods 


* Boneless 


The two most trusted 
** Cook by dry heat po eg 


words in meat. 
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Off to Holland—the country that gave us Santa Claus! 


N HOLLAND, Christmas is a double 

celebration—December 5th for gaiety 
and gift giving; December 25th for re- 
ligious observances. 

Sixteen-year-old Gerta van Zijk, who 
lives in picturesque, canal-threaded 
Amsterdam, is already hard at work 
preparing for St. Nicholas Eve. Gerta 
makes all of her presents and writes a 
poem to go with each. She signs the 
poem Sinter Klaas (the Dutch word 
from which we get Santa Claus), for 
the giver must remain anonymous. Next, 
she carefully camouflages each gift to 
make it look like something else. She 
sinks her father’s gift in a dish of gaily- 
colored starch, conceals a present for 
her mother in a dressed-up broomstick, 
and hides her little brother Jon’s sur- 
prise in a potato dressed as a doll. 

On St. Nicholas Eve, December 5th, 
the van Zijk family gathers around the 
large table in the dining room of their 
narrow, three-story brick house. Sud- 
denly the doorbell rings! St. Nicholas 
has arrived! Everyone rushes to the 
door, but it’s always Mother who “dis- 
covers” the huge box of gifts that he 
has left. 

The van Zijks open their presents one 
at a time, and each recipient reads 
aloud the poem addressed to him. The 
others sit about laughing and munching 
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letterbanket (cakes shaped like initials) 
and speculaas (a crisp, hard cookie). 


Speculaas 
cup butter or margarine 
cup sugar 
egg 
lemon rind, grated 
cups cake flour, sifted 
teaspoon baking powder 
teaspoon cinnamon 
teaspoon salt 


te 


Cream the butter and sugar, add the 
egg, and continue beating until mixture is 
smooth. Add grated lemon rind and flour, 
sifted with baking powder, cinnamon, and 
salt. Let dough rest overnight in a cool 
place. Roll out as thinly as possible. Cut 
into desired shape and bake on a greased 
tin at 350°F. for 15 to 20 minutes. 


The van Zijks celebrate Christmas 
Day in an atmosphere of serenity and 
good will. They decorate the house with 
holly, pine, and, of course, a Christmas 
tree. After attending church in the 
morning, they visit or entertain rela- 
tives and dine on special Christmas 
foods. Later, the family gathers at a 
concert hall to hear one of the famous 
Dutch musical societies hail—in song— 
the coming of the Savior. 

The day after Christmas there is an- 
other holiday called Second Christmas 
when the family eats at a restaurant. 


Particam Pictures, Amsterdam 


St. Nicholas visits Dutch homes on Dec. 5, eve of his birthday. 


Small jars covered with aluminum 
foil make dress-up holders for your 
pens, pencils, and make-up brushes. 
Use colored foil for an extra-special 
effect. 

—Sue Smith, Gasport, N. Y. 


Getting set for that big Christmas 
dance? You can repair tears in net for- 
mals by catching rough edges together 
from the inside with cellophane tape or 
by lacing edges together with matching 
thread. 

—Lyn Bedell, Upper Saddle River, N. J. 


Here’s how to iron an embroidered 
blouse or skirt without wrinkling the 
fabric between the stitches: Put the fab- 
ric over a thick Turkish towel and press 
embroidered sections from the wrong 
side of the garment. 

—Barbara Miller, Walla Walla, Wash. 


For evenly-shaped icebox cookies, try 
this. Prepare cookie dough and pack 
into clean (frozen orange-juice type) 
cans. Place cans in refrigerator over- 
night. When ready to bake, cut bottoms 
from cans with a can opener and push 
dough through slowly from bottom 
while you slice the dough emerging 
from the other end, 

—Barbara E. Divis, Cromwell, Conn. 


Going out of town over the holidays? 
You can remove that musty smell from 
your suitcase by putting a piece of char- 
coal into the case a few days in advance. 
The charcgal will absorb all the odor. 

—Vicki Smith, San Fernando, Calif. 


Don a shower cap before creaming 
your face. The cap will keep grease out 
of your hair. 

—Pamela Bostelmann, Skaneateles, N.Y. 


Attach two pot holders to your apron 
with snaps. When needed during the 
preparation of a meal, they'll be within 
handy reach. 


—Mary Alice Keener, Ashland, Ohio 


Got any bright ideas? Co-ed will pay 
$1.00 for every homemaking hint used 
in this column. If your idea isn’t com- 
pletely original, state where you heard 
or read about it. Sorry, but no items 
submitted can be returned. Write to 
“Here’s How” Editor, Co-ed, 33 West 
42nd St., New York 36, N. Y. 
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by Yogi Bear 


prudent, student- 


Skipping breakfast 
will ruin a bruin 


Also spoil a goil 


So it’s a good deal 
To eat that morning meal 


Yogi’s point is that a nourishing 
breakfast helps you feel better, look 
better, and work better. And 
Kellogg’s cereals are a speedy, tasty 
way to get this important nourish- 
ment during morning rush. 

Remember— good nourishment 
begins with breakfast and lasts all 
day. 


“The best to you each morning” Nellogg: OF BATTLE CREEK 
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The Heirloom 
(Continued from page 32) 


Can't wait for Sunday. I'll meet you 
after church so if you get out first, don't 
run away! 

Meantime tell your folks I'm a fine 
upstanding young fellow, well worthy 
of their charming daughter. Ha! 

Seriously, Ann, I'm sure they'll ac- 
cept your judgment and that as of Sun- 
day you will officially be my girl. 

Oh, Dick! I thought. I haven’t the 
heart for you now. I crumpled his note 
and, still holding it in my hand, flopped 
across the bed. 

In a short time, Mother knocked at 
my door and without waiting for an an- 
swer, came into my room. 

“Ann, dear,” she said, “please don’t 
take this so hard. It’s only a locket.” 

Perhaps. But it held a heritage. I 
looked at the mother who was not my 
mother and asked, “Who am I, really?” 

At first I thought she was angry but 
when she spoke, her voice was no more 
than brisk. “Don’t be ridiculous, Ann. 
You're ours, as you always have been.” 
She paused, watching me, then said, 
“How would you like to have my moth- 
er’s garnet pin?” 

“Oh, no. No, thank you.” I couldn't 
make myself smile so I turned my face 
to the wall. 

Daddy came later. He sat on the 
edge of my bed, stroking my hair and 
trying to explain the idiosyncrasies of 
Grandmother Loomis. Another genera- 
tion. Rigid. Full of queer little preju- 
dices. 

The big question trembled on my lips 
but I was afraid to utter it lest he, too, 
should put me off. But it had to be 
asked. 

“Daddy, who were my real parents?” 

The stroking hand stopped. Daddy 
was not brisk but hesitant. “Don’t ask 
that, Ann. If you were to know, it might 
divide your loyalties, make you feel 
less ours.” 


STARLIGHT 
CASE and FRAME 
WITH EVERY ORDER 


FRE 


rom your own favorite 
photo, snapshot or te 


25 FOR 1 


or 6O FoR*2 
plus 25¢ shipping 


Friendship Photos’ excitingly new different Shadowbox 
Prints with deep sunk embossing and softly rounded 
corners add subtle glamour to that treasured snapshot. 
Prints are wallet size 24" x 34%”. Satisfaction guaranteed. 
EXTRA BONUS — FREE WITH EACH $2 ORDER 
4" x 6" PRINCESS PORTRAIT ENLARGEMENT. 
FRIENDSHIP PHOTOS, DEPT. P-91, QUINCY 69, MASS. 


He wanted me; they both wanted 
me, but Grandmother Loomis had 
snatched me away. “I have to know,” 
I said. 

“It’s best that you don’t. Please 
trust me, Ann. I can assure you there’s 
nothing to be ashamed of in your par- 
entage. Isn't that enough?” 

“I suppose so.” It wasn’t but how 
could I deny his wish for my trust? 

Daddy put his hand over mine and 
the edge of Dick’s note brushed against 
his palm. 

“What's this?” he asked. 

“Just a note. From—a boy I know.” 

“A love letter?” 

I knew he was trying to tease me 
back to my old self but all I could say 
was, “No.” I wanted no more part of 
love. It only led to bitter hurt. 

By morning the locket had affected 
them all and they treated me with 
polite consideration, almost as if I were 
elderly Aunt Louise come for her an- 
nual visit. Daddy and Mother deferred 
to my wish to skip church with only a 
brief expression of regret that I would 
miss the Christmas service. Bobby 
treated me to one of his rare displays 
of company manners. Only Suzy slipped 
back into our old relationship. 

“Say, Ann,” she said, “as long as you 
aren't going to church, could I wear 
your new red hat? It’s nice and Christ- 
masy.” 

Mother dissented. “You wear your 
own hat, Suzy. Ann is far too generous 
with her clothes.” 

Good, generous Ann! But had I been 
motivated by unselfishness or had I 
unconsciously been trying to appease 
Suzy for having usurped her rightful 
place? Perhaps Grandmother Loomis, 
detached from our close ties, had been 
able to see this all along. 

Almost defiantly, } said, “She can 
wear it, Mother. I don’t mind.” 

And so it was Suzy who met Dick 
outside the church—Suzy, pretty and 
cute, with my little red hat perched on 
one side of her short dark curls. When 
she came home later, cheeks flushed 
with cold, eyes sparkling with the con- 
tagious excitement that is her special 
charm, she was truly a beauty. 

“Guess who I met outside church!” 
Suszy said. “Dick Frasier of all people! 
He’s the dreamiest!” 

I tried to be casual. Wasn't I through 
with love? Yet why did I feel so tingly 
then? 

Suzy had tossed my hat onto the 
telephone stool and in her usual helter- 
skelter way, she dumped her heavy coat 
on top of it. I picked up the coat and 
turned to hang it in the closet. “What 
—did he say?” 

“Not much. He seemed kind of dis- 

(Continued on page 40) 


“Beauty Box” is planned to help make 
you the kind of person who presents an 
attractive appearance to others. If you 
have ideas you'd like to share with others 
through this column—or special ques- 
tions about your appearance that you'd 
like to ask — write: Carol Ray, Co-ed 
Magazine, 33 West 42nd St., New York 
36, N. Y. Sorry, no answers by mail. 


Q. How carl I stick to a diet? 

A. Your mind says “yes,” but your 
appetite keeps interrupting it! To trim 
an over-hearty appetite, try to follow 
these diet aids. (1) Eat very slowly 
so that you get more enjoyment out of 
less food. (2) Drink beverages after or 
between meals. Fluids taken with meals 
increase food capacity and appetite. 
(3) Eat at regular hours, and never 
skimp on or skip a meal. When you eat 
more often than every 4 hours, your 
system doesn’t have time to convert 
calories to energy—and unconverted 
calories are stored up as f-a-t! (4) If 
you must have a bite between meals, 
snack on celery or carrot sticks, fresh 
fruit, tomato juice, or skimmed milk. 
(5) At parties, avoid sweet soft drinks 
and “goodies.” (6) When dining out, 
stop eating before you're “stuffed.” The 
comment, “I know I shouldn't, but just 
this once,” spells your diet’s doom. Your 
body won't release its extra weight if 
you fast one day and feast the next. 
(7) Keep active—both physically and 
mentally—so your thoughts won't turn 
to the refrigerator. (8) Hang a calendar 
in your bedroom. Cross off in red each 
day you follow your diet faithfully. 
Each Saturday, record your week's 
weight loss in large red letters—and 
make sure these Saturdays are “red 
letter” days! 


Q. Is there an exercise to slim calves 
and ankles? 

A. Lie on the floor, legs bent, feet 
flat, arms at sides on body. Bend one 
knee toward chest, curl toes toward 
body and leading with your heel, stretch 
leg up until knee is straight. Drop leg, 
raise other in the same manner. Re- 
peat, alternating, 30 times nightly for 
each leg for at least six weeks. 


Q. How can I keep my nose from 
shining in cold weather? 

A. Each morning rub a little vanish- 
ing cream on your nose. Follow up with 
a touch of face powder. 
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NEW utitone 


New skin-toned, medicated, astringent formu/a for instant blemish control 


As it conceals imperfections you can ac- 
tually feel it heal! Recent medical dis- 
coveries reveal that not just one but 
two types of skin glands — oil glands 
and perspiration glands — are chiefly 
responsible for teen-age pimples and 
acne. NEW CUTITONE-—created by 
Cuticura—is the first and only medi- 
cation specifically formulated to deal 
with both these problems. 

CUTITONE checks the overflow of oil 
and the excess perspiration that 
spreads and aggravates infection. An 
exclusive, astringent ingredient called 
*Alchloral works instantly, with gentle 
controlling action! 


Swiftly CUTITONE goes to work to 
promote new, healthy tissue growth— 
tighten enlarged pore openings—pro- 
tect against further infection with a 
continuous antiseptic action. 

You know CUTITONE is working be- 
cause you can actually feel it work. 
But you can’t see anything—because 
your blemishes are softly, subtly con- 
cealed! 

Eight leading skin specialists re- 
port outstanding results in clinical 
tests of 313 cases. And in comparative 
tests with leading blemish prepara- 
tions 9 out of 10 teen agers preferred 
CUTITONE! 


Pleasantly scented, greaseless, skin- 
toned CUTITONE with astringent 
*Alchloral is the modern answer to the 
age-old problem of teen-age skin... the 
first to give teen agers real freedom 
from this embarrassment. Ask at drug 
counters for CUTITONE by Cuticura. 


Sain TONED 


utitone 


For treatrrent of ACNE PIVPLES 


*Alchloral is Cuticura’s own name for 
Aluminum Chlorhydroxy Allantoinate 


The last word in acne treatment by Cuticura...wor/d’s best known name in skin care. 
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NEW MOVIES 


THE SUNDOWNERS (Worners. Pro- 
duced and directed by Fred Zinne- 
mann.) 


Seldom does a movie capture the 
feel of a place and its people so success- 
fully as this first-rate film made by Fred 
Zinnemann in Australia. All the ele- 
ments of good film-making combine to 
tell this story of the Carmody family. 

Robert Mitchum has never given a 
better performance than as Paddy Car- 
mody, the sheep drover who drifts 
from job to job, Equally good is Deborah 
Kerr as his loving wife who longs to settle 
down in a real home on a farm -not only 
for herself and husband but also be- 
cause she thinks their fourteen-year-old 
son, played by Michael Anderson, Jr., 
should have schooling and friends and 
stability. 


SWISS FAMILY ROBINSON (Buena 
Vista. Produced by Bill Anderson. Di- 
rected by Ken Annakin.) 


Walt Disney's film version of Johann 
Wyss’ popular novel about the adven- 
tures of a Swiss family on a desert 
island doesn’t follow the original very 
closely but it’s probably more fun. Beau- 
tifully photographed on the British 
West Indies island of Tobago, the film 
concentrates on the shipwrecked family’s 
struggle for survival. Besides their ad- 
ventures in the struggle with nature, 
two of the Robinson boys rescue a girl 
from a band of pirates and have a 
series of narrow escapes in getting back 
to the family. Then the whole group 
have to prove themselves when the 
pirates attack, 

John Wills and Dorothy McGuire are 
the parents; James MacArthur, Tommy 
Kirk and Kevin Corcoran, the brothers; 
and Janet Munro, the rescued girl. 

—Puitie T. Hartrunc 


SWAP 
PHOTOS 
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@ Wallet Size 
2Y,"23¥," 
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THE GIRLS SOUND OFF... 


WHAT’S YOUR IDEA OF THE 
IDEAL PARENTS? For once, you Co-ed 
readers were almost unanimous. 

The “Ideal Parents,” you say, are 
strict, but not too strict. They treat you 
as individuals capable of sharing in 
family problems and decisions. They 
are understanding and sympathetic— 
and they trust you to follow the good 
examples which they set in their own 
actions. They want to know whom 
you’re with and where you're going, not 
because they’re being “‘nosey,”’ but be- 
cause they care what happens to you. 

Here’s the way you put it in your 
letters: 


The ideal parents should be neither 
too strict nor too lenient. They should 
be understanding, so the teen-ager can 
talk freely to them. Curfew rules should 
be set, but according to the particular 
occasion so that the hours are reason- 
able. The parents should always know 
where the teen-ager is going on a date 
and with whom. There should be a 
mutual trust between the parents and 
the teen-ager. And most important, a 
teen-ager must feel that he is loved and 
his company is always wanted. 

Bernadette Legendre 


Mt. Carmel H. S. 
Thibodaux, La. 


My idea of the ideal parents is—my 
own parents. They are fairly strict and 
most times, I’m glad they are. Some- 
times the things I want to do are actu- 
ally stupid and I realize it after I think 
about it. I'm glad my parents care 
enough about me to say “No” once 
in a while, 


Susan Spence 
Unionville, Mo. 


An ideal parent should treat teen- 
agers as individuals, give them respon- 
sibility, and make them feel needed. 
They should be in on family problems 
and discussions. 

When you're having trouble with your 
parents, talk it over with them. Your 
parents should let you express your 
point of view on dating and other mat- 
ters. However, if you and your parents 
can’t agree, try it their way first. It may 


On Ideal 


work out best for you, and if it doesn’t, 
you're in a better position to ask for a 
compromise. 


Brenda Venable 
Connersville, Ind. 


I think ideal parents should be reason- 
able, but strict. They should know 
where you're going and with whom. 


Billie Lou Amundson 
Kennewick, Wash. 


I think parents should try their best 
to understand their children, A parent 
should be someone you can go to when 
you have a problem. And most impor- 
tant, there must be mutual love be- 
tween parent and child. 

Jean Scherber 
Saint Michael (Minn.) H. S. 


The ideal parents can remember how 
it felt to be teen-agers and what prob- 
lems faced them. They are young-at- 
heart and refrain from the “When I was 
young, I couldn’t . . .” line. They realize 
they must treat their children as the 
individuals they are. They become close 
to the children by being with them 
often and doing things with them. They 
are a good example to their children 
and thus win respect and obedience. 
Most of all, they love their children and 
the children know it. 


Susan Whitman 
Mt. Carmel H. S. 
Thibodaux, La. 


Ideal parents take an interest in the 
likes and hobbies of the teen-agers and 
give them sufficient responsibility. 


Melanie Marks 
Brookfield (Wisc.) H. S. 


Ideal parents understand and com- 
promise with their children. They 
should be strict to a certain extent, but 
not too strict. I believe parents should 
set a dating curfew, but have an excep- 
tion for special occasions. I also think 
parents should spend a little more time 
with teen-agers, perhaps even helping 
them with homework they can’t do. 


Patsy Britell 
Santa Maria (Calif.) H. S$. 
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THE BOYS SOUND OFF... 


Parents 


Ideal parents cannot be classified ac- 
cording to the allowance they give you, 
or how often they let you go out or 
use the car, They don’t have to specifi- 
cally formulate rules, which only build 
resentment. They put a faith in your 
judgment and word that makes you 
want to please them. They accept mis- 
takes on the part of the teen-ager with- 
out getting angry. They punish more 
by showing their disappointment than 
by deprivation. They are approachable 
—especially during the decisive years of 
youth when we need them. 


Donald Schumacher 
St. Michael (Minn.) H. S. 


Parents should be strict up to a cer- 
tain point. They should know where 
you're going and with whom, and they 
should be reasonable about letting you 
do the things you want to do. 


Ronnie Robeck 
Vancouver, Wash. 


Parents are sculptors—shaping their 
children. What the parents are, the 
children will be. Parents must guide 
their children in learning to guide them- 
selves, This is a heavy responsibility. 

Thomas Frenzel 
Minneapolis, Minn. 


My idea of ideal parents is those 
who can say no when it’s necessary, 
but give teen-agers certain liberties and 
responsibilities. They should spend 
time with the family group and be in- 
terested enough to know where their 
sons and daughters are and whom 
they're with. The most important thing 
is that they should be patient and un- 
derstanding—even though it isn’t always 
easy! 

Gerald Moreau 


Precious Blood H. S. 
Holyoke, Mass. 


I think ideal parents are those who 
set a good example for their children. 
Parents should be strict, to a certain 
extent, and lenient, to a certain extent. 
In one sentence—parents should exercise 
their assumed rights in an impartial and 
understanding way. 

Dick Parker 
Abilene (Tex.) Christian H. S. 
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I would assume that the ideal parent 
would assure his family an environment 
that would provide the reasonably nor- 
mal moral, social, and material back- 
ground; that he would exercise a paren- 
tal discipline that would be strict, but yet 
compromising—fair, but not indulgent; 
that he would practice exemplary mod- 
eration and thrift; and would finally in- 
sist that his family show respect, rever- 
ence, and an implicit love and devotion 
to his elders, his country, and his God. 

Bill Giffin 
Licking Heights H. S. 
Summit Station, Ohio 


The ideal parents should be both 
strict and lenient, depending upon the 
circumstances. They should insist on 
knowing where we're going and with 
whom. If parents treat teen-agers like 
adults, teen-agers will act like adults. 

Paul Desmarais 


Precious Blood H. S. 
Holyoke, Mass. 


The ideal parent is kind and under- 
standing and hasn't forgotten that he 
was young and full of fun not too long 
ago himself. 


Chad Hulsey 
Santa Maria (Calif.) H. S. 


NEXT “JAM SESSION” TOPIC: 


IS WOMAN’S PLACE IN THE 
HOME—ONLY? 


The rise of women entering the 
business world—in jobs of all kinds 
—is an important factor in many 
homes. How do you, as a teen-aged 
daughter or son, feel about this? 
Do you think women should have 
jobs outside their homes? Do they 
tend to neglect their family re- 
sponsibilities—or does an outside 
interest make them better wives 
and mothers? 

Address letters to “Jam Session,” 
Co-ed Magazine, 33 West 42nd 
Street, New York 36, N. Y. In- 
clude your name, school, city, 
state. Mail them by December 16, 
1960, in order to be eligible for 
publication. 


comm NEWS OF TV mn 


HE HIGH SPOT of December, of 

course, is Christmas, and TV has 
some good Christmas programming 
planned for this month, plus other en- 
tertainment. 
> Let’s begin with a program that will 
be on for two nights—Nov. 30 and Dee. 
1. This is the second Family Classics, 


| over CBS, which will tell its two-hour 


story on two successive evenings. This 
one is the exciting tale of the “Three 
Musketeers,” the story of three 17th- 
century French soldiers and their great 
friend, D’Artagnan. Maximilian Schell 
will be D’Artagnan, with Barry Morse 
as Athos, the most prominent of the 
musketeers, and Felicia Farr as the fair 
Constance, 
> Something Special is the name of the 
special you'll see on Sunday, Dec. 4, 
over NBC, This will star a long list of 
celebrities in a series of vignettes—musi- 
cal and dramatic—which all deal with 
children, Among the stars: Nat “King” 
Cole, Tennessee Ernie Ford, Arlene 
Francis, Dave Garroway, Sam Leven- 
son, Garry Moore, Jane Wyatt and 
Robert Young, who'll be the the host. 
> On Thursday, Dec. 8, NBC will pre- 
sent again the charming musical version 
of “Peter Pan” starring Mary Martin, 
Cyril Ritchard, and Sandra Lee. 
> On Friday, Dec. 9, another in the 
Bell Science Series programs will be 
presented over NBC. This is “The 
Thread of Life,” which explores the 
fascinating mysteries of heredity—the 
science of genetics. 
> On Sunday, Dec. 11, CBS will once 
again present “The Wizard of Oz,” the 
old movie which is being revived almost 
every year around this time. It stars 
Judy Garland. 
> One of the major events of the pre- 
Christmas TV season is the Hallmark 
Hall of Fame’s program over NBC on 
Friday, Dec. 16, This will be an orig- 
inal opera, “Golden Child,” by Philip 
Bezanson and Paul Engle. It is set dur- 
ing the California gold rush, perhaps 
an odd locale for a Christmas story, but 
that’s what it is. Patricia Neway and 
Jerome Hines will be starred. 
> On Friday, Dec. 23, NBC will pre- 
sent a special Christmas carols program, 
sung by Rise Stevens, John Raitt, 
Maureen O'Hara, and the Columbus 
Boys Choir. 
> On Christmas Day, Sunday, Dec. 25, 
CBS will rebroadcast the popular show 
of last year, Christmas Startime. This 
lovely musical hour features Leonard 
Bernstein and the New York Philhar- 
monic Orchestra and contralto Marian 
Anderson, with a London boys choir 
(photographed in London) and other 


choirs.—Dick KLEINER 
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51. Solid part of the earth’s surface. 
52. Animal used as food by other beast. 


IY \\ \\ 
\Y 10 
12 13 4 15 16 Time to go carol- 
ling again! Cold 
17 \\ 19 weather can’t stop 
WW the warm glow we 
20 get from singing the 
\ NX old Yuletide favor- 
22 23 25 126 ites like Adeste Fi- 
deles and Joy to the 
\ 27 28 World. 
NX In ovr Christmas 
puzzle ore 21 starred 
a (*) references to dif- 
ferent carols. See how 
\\ many of them you 
~ can identify. Count 2 
36 37 N43 points for each right 
answer — perfect 
44 46 score: 120. Answers 
AY 52 
\ 
* 1. “On a ______ winter’s night 1. Bite and crush with the teeth. 
That was so deep...” 2 Either. 
° 5. “O Little Town of Bethlehem 8. Fewer in gumber. 
How 11 Dn. 27 Ac. see lie.” > 
the 4. See 25 Across. 
9. “We _____._ Kings of Orient 12 Ac. e ‘ . 
5. The Carol. 
10. Enjoys a good book. ‘ 
6. Chops with an ax. 
13. Spirally grooved metal fastener. 7. Each (abbr.). Mo Pe 
15. Belonging to it. * 8. Prepare for publication. 
17. Lines of seats in a theatre. 9. “ ne the ancient Yuletide carol, 
°18. “Joyful all ye nations rise, Fa la la la la... 
“Join the triumph of the ” “11. See 5 Across. 
19. Article of clothing for the neck. 12. Enclosed space. 
20. Elevated (abbr.). 14. Rhode Island (abbr.). 
21. Sixth note of the musical scale, 16. Stamp of validity on a document. 
22. Exclamation of sorrow. 23. Pointed tool for making holes in 
°25. “4 Dn. the ~ ___. with boughs of leather. 
holly...” “_____ the blazing Yule before 
°27. See 5 Across. 
°28. “Sleep heavenly peace.” come, tet 
29. Of a colorless complexion. 26. Some. 
31. Traditional story behind a custom. 29. Cushions. 
34. Advertisement (abbr. ). *30. See 25 Down. 
35. Electrical Engineer (abbr.). 32. Instruct. 
°36. “__. we _ now our gay apparel...” 33. In this place. 
°38. “I saw three come sailing °37. “The first _______ the angel did say,” 
in.” 38. Front part of the leg. 
43. What a golfer tries to break. 39. Pay attention to. 
44. Standing Room Only ( initials). 40. Iowa (abbr.). 
°45. “Let ev'ry prepare him room 41. Preposition (abbr.). 
And heav’n and nature sing...” of wonder, of 
46. Frozen water. night.” 
7. Weird. 43. Sorrow for another’s suffering. 
°49. “Peace on and mercy 48. Rear Admiral (abbr.). 
mild... 50. Second note of the musical scale. 


My score 


The Heirloom 
(Continued from page 36) 
appointed that 


there, 
though. He must really like you, Ann. 
I couldn’t even get him to walk home 
with me.” 


you weren't 


So! She had to take Dick, too. 
“Where are the folks?” I asked brusque- 
ly. 
“They went to buy a tree. What's 
the matter? Ann! Don’t tell me you 
stood him up!” 

“What difference does it make?” 

“But he’s so nice.” Suzy’s eyes were 
on me but she was plainly wrapped in 
contemplation. “Why don’t you ask him 
for Christmas Eve?” 

We always had a few people in for 
snacks at midnight after the tree was 
trimmed and I had dreamed of Dick’s 
being there but I said, “I don’t want to, 
Suzy.” 

I didn’t want to see him at school 
the next day, either, or did I? I left 
the house late and tried to walk slowly 
but somehow my feet got me there in 
time to have a full five minutes with 
Dick in the yard before the bell. 

He wasn’t angry, just puzzled. “Why 
didn’t you come to church on Sunday, 
Ann? I was sure you'd be there.” 

“I'm sorry, Dick. You see—I couldn't 
bear to tell you. The answer is no.” 

“You mean your folks?” 

“Uh-uh. It was my decision. I—oh, 
how can I explain it? Something’s hap- 
pened at home, something terrible, and 
I can't even think about going steady. 
Not now.” 

“But, Ann! If you're in trouble, I 
want to help you. Won't you let me? 
Please?” 

His voice was so compelling, his eyes 
so tender, so full of warm concern that 
I almost succumbed. How wonderful 
it would be to lean on his strength, to 
be his girl, to belong to someone again! 
But I knew that if his ring, too, should 
be given only to be later taken away, 
it would be more than I could bear. 

“No, Dick. No,” I said. 

Before he could protest, we were in- 
terrupted by one of his friends, and the 
next time I saw Dick, he was with 
Suzy. They stood outside the cafeteria, 
Suzy with her back toward me, Dick 
looking down at her with the same ex- 
pression of concern he had had for me 
in the morning. I only paused and then 
turned and walked in the opposite di- 
rection. 

What a miserable thing it is to be 
unhappy at Christmas! It’s as if you 
are a rock stuck in the mud-bed of a 
stream while the water eddies and spar- 
kles around you on its way to the sea. 
At school the tide of excitement rose 

(Continued on page 42) 
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YOU ASKED 
FOR IT! 


Next Month 


Co-ed’s 
FIRST JANUARY ISSUE 
Watch for it! 


Includes 


“Trip to the Moon” Party 
All-Season Sports Fashions 
History of Hairdos 

Bargain Buying 

Brand-new serial story 


6666 


NEW SUBSCRIPTIONS OPEN: 


If you are not now taking 
Co-ed or if you have a friend 
who would like to 

receive it during the second 
semester (January, February, 
March, April and May), 
one-semester subscription costs 
60¢, ordered through 

your teacher. 


Co-ed 


33 West 42nd St. 
New York 36, N. Y. 


Beattie WALLET PHOTOS 
? for 


plus 25¢ postage 


2V2"x3Ve" genuine photos 
for classmates, loved ones. 
Made from any photo on 
silk finish studio paper. 
Send photo or neg., 25 for 
$1.25 plus Free 5° x7” en- 
largement (60 for $2.25)<65 


Satisfaction 
Guaranteed 
ROY PHOTO SERVICE 
Dept. 57, GPO Box 644, N.Y.1,N.Y. 
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Coed’s Party Perfections 


In the spotlight here, gleaming silver, 
sparkling crystal, and crisp linen to 
provide the background for your holi- 
day dinner. Rose pattern in Heirloom 
sterling by Oneida. Merry-Go-Round 
pattern in dinnerware by Franciscan. 
Cream and sugar, Fostoria’s Contour, 
$1.75 each. Green holly leaves and red 
berries on white, from Linens by Vera. 


About our cover... 


Expressing the universal spirit of the 
Yuletide season is the charming old- 
style sampler, which opens Co-ed’s gift 
to you, our Christmas issue! Several 
months ago Co-ed, along with the de- 
signer of Coats & Clark, worked out 
the details for this sampler. Details in- 
cluded an easy-to-follow pattern, and 
simple-to-make directions, so that you, 
our reader, might make one for your 
home, or a favorite friend or relative. 
On the wall it will be a continuing 
reminder of the beauty of Christmas 
the year through. The sampler is worked 
on natural burlap, in brightly colored 
yarns. You may obtain pattern and 
directions by sending 15¢ to Needle- 
work Editor, Co-ed, 33 West 42nd St., 
New York 36, N.Y. 


PARKER GAMES 


A Boxful of Fun for Everyone! 


MONOPOLY* 


Parker Brothers Real Estate Trading Game 
The world’s Number One favorite — and no 
wonder! Where else can you become a 
“millionaire” in minutes? It's tops! $4.00, $5.00 


Parker Brothers Game of Fences 
Easy-to-play, lively sew 
absorbing variety of possibilities 
fun, with mova 


e offering an 
for action and 
le fences. It's unusual! $3.00 


RICH U N c LE 
Parker Brothers Stock Market Game 
Great fun for would-be “Wall Street wizards” 
in this exciting, true-to-life stock market game 
as each player tries to make a fortune. $3.50 


Parker Brothers Slide Pursuit Game 
Always different . . . always’entertaining. Fast- 
moving, popular pursuit game that calls on 
luck and skill to outwit opponents. $3.00 


*Parker Brothers Registered Trademark for the Game Equipment 


PARKER BROTH ERS, INC., Salem, Mass. 
Manufactured in Canada by Collett-Sproule Boxes, Ltd., Toronto 
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Answers to Crossword Puzzle (p. 40) 
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Everything for the Wedding & Reception! 
Invitations © Gifts for the bridal party 
Table decorations © Trousseav items 

Unusual, exciting personalized items. 


ELAINE CREATIONS 
Box 824 Dept. E-400 


LUSTER-TONE 
Satin Finish 


GIV-N-KEEP 
WALLET 


Photos 


60 for only $2 


We Pay Postage! 


PORTRAIT 

ENLARGEMENT 

with every $2 order. 
for Se, 


Box 7 


ATTRACTIVE BOBBY PIN DISPENSER 


Amazing new BOBBY PIN-UP gives you one 
Bobby Pin at a time. Just press and pick — 
never misses. Both practical and beautiful in 
Pink, Lavender or Aqua. Plain $1 ea. Hand 
Painted $2 ea. Smart gift for Xmas. Send us 
your list and addresses; we mail immediately 
putting your name on a gift card. Enclose 
money order or check to D. & W. Plastic 
Products, P. 0. Box 22054, Los Angeles 22, 
California. Dept. C 
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The Heirloom 
(Continued from page 40) 


higher and higher. Shouts and squeals 
echoed along the corridors and all over 
the building there was the tinkle of the 
little bells the girls had tied to their 
shoelaces or around their pony tails. 

At home, activity reached fever pitch, 
There was the marketing and baking 
and last-minute shopping, the tree to be 
set in place, a wreath to be made for 
the door. Our living room became a 
shambles, with ornaments scattered 
around on the furniture, pine needles 
all over the floor and rug, and a clothes 
basket overflowing with brightly 
wrapped packages ready to go under 
the tree. 

And then we came to early evening 
of Christmas Eve, to the moment that 
officially starts the holiday for us, the 
hanging of the star. Daddy had fin- 
ished stringing the lights and stepped 
back to survey his work; Bobby's hard- 
ly-contained patiencé had come to an 
end. 

“Let’s go-o-o!” he said. 

“Let's.” Daddy smiled at us al] but 
especially at Mother who had the star 
ready in her hand. 

“Suzy, the carols!” Bobby shouted, 
and Suzy put on our Robert Shaw re- 
cording while Daddy reached to help 
Mother up the ladder. As she climbed 
toward the top of the tree, everyone 
was perfectly still, almost breathless 
with the joyous expectancy that only 
Christmas can bring. I felt it myself, 
but when Mother stretched up her arms 
to affix the star, the bleakness returned. 
It was Christmas, but this was not my 
family. 

I wanted to be away from them and 
when we started to trim the tree, I 
inched my way around behind it. Suzy 
had replaced Mother on the ladder, I 
could see her scarlet knee socks through 
the branches and beyond them, tipped 
against the basket of gifts, the big gold 
box in which her new formal was 
packed. Suzy always@gets what she 
wants—I'd never been able to resist her 
myself. And now she wanted Dick! 

The tree changed from a plain green 
fir to a shimmer of color and. sparkle 
and light. Daddy and Bobby arranged 
our gifts under it while the rest of us 
straightened the room and swept up the 
pine needles. Because I was nearest, 
I picked up the emptied clothes basket 
and carried it back to the laundry. I 
was not gone long but when I returned, 
the family was standing in front of the 
tree like a tableau, Suzy a little in 
front of the rest. 

Mother said, “Ann, Suzy can’t wait 
till morning to give you her gift.” 

“I could hardly even wait this long.” 


Suzy said, handing me a small box. 
“Merry Christmas, Ann.” 

It couldn't be! But it was! Grand- 
mother’s locket, more beautiful than I 
had remembered it, lay in my hand, 
the long oval engraved with a floral 
design and set with tiny diamonds. I 
held it in the cup of my hand and the 
small stones blurred before my eyes. 

“What's she crying for?” Bobby 
asked. 

“Because she’s 
else?” Suzy teased. 
to strangle me?” 

Perhaps I was squeezing Suzy a little 
too hard, but how else could I thank 
her for making me Ann Loomis again, 
for helping me to see that I was who 
I was through living and loving and be- 
ing loved here in this family. 

“Doesn't she like the locket?” Bobby 
persisted. 

“I'm sure she does, Son. People some- 
times cry when they're happy,” Daddy 
told him. “Look at your mother.” 

“Oh, you!” Mother poked her elbow 
into Daddy's ribs but she did seem 
teary, and Daddy was close to the same 
condition himself. What parents could 
be more truly mine than those two, so 
touched by my happiness? 

The mantel clock struck the quarter 
hour, its chimes muffled by the greens 
arranged around it. 

“Gracious!” Mother said. “We'd bet- 
ter get busy. Our guests will be here in 
fifteen minutes.” 

“Ann, I'll help Mother,” 
“You go call Dick.” 

“Dick?” 

“I told him you'd want him here to- 
night and that he wouldn’t be alone be- 
cause I'd invited Alex. But he said he 
wouldn’t come unless you asked him 
yourself.” 

So that’s what they'd been discussing 
there by the cafeteria; that’s what had 
brought the warm concern to Dick's 
face! And I had suspected Suzy of 
treachery! 

I thrust the locket into her hand. 
wear to the ball,” I said. 

“But—" Suzy looked hopefully at 
Mother. “Could I?” 

“I guess that’s up to Ann,” 
said. 

“Wear it, Suzy,” I said. A sound, 
half-sob, half-giggle came from my 
throat. “I wouldn’t know you were my 
sister if you should go to a party with- 
out borrowing something of mine.” 

I wouldn't need the locket, anyway, 
not now except perhaps the chain. A 
ribbon isn’t strong enough to hold a 
boy's class ring around a girl’s neck. 

“Oh, thank you, Ann. Thank you!” 
Suzy cried. 

“Thank you, Suzy.” I smiled at her 
and went to the phone to call Dick. 


your sister. Why 


“Ann! Do you have 


Suzy said. 


“To 


Mother 
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so exciting! planning your life together with the most exciting gift of all; 
a Lane Sweetheart Chest! 


Knowing a Lane is not just a gift but a home; a home 
of your own, before marriage, that you two can share. 
(Just make sure this is the Christmas he gives you your 


Someday you'll tell your kids about this Christmas. Your 
first Christmas in love. Your first Christmas knowing 
you'd be married soon. The Christmas you laughed and 
cried like a fool when he gave you your Lane Sweetheart 
Chest. From that minute on, you were more wrapped 
up in each other than ever before. Hoarding pre-wedding 
loot in your Lane. Talking furniture plans around Lane. 


Lane cedar chest. Start telling him 


how much you want one, now.) | iA | 1e 


Lane has more than 100 styles 
“Chests, tables, dining room 
and finishes, starting from 49.95. and bedroom furniture 


Send 10c for Lane’s Diary for Brides to The Lane Co., Inc., Dept. CO6, Altavista, Va. Made in Canada by Knechtel Furn., Ltd., Hanover, Ontario. 
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DRAW HIM CLOSER WITH A SCRUB SET COMPLEXION! 


Dorothy 


Shortest line to a clearer, fresher complexion — cheek-to-cheek smoothness: The 
Dorothy Gray Medicated Scrub Set, made especially for teenagers. Easy as A-B-C! 
A. Medicated Scrub Soap (with stimulating oatmea! added) —to remove excess oil, 
grime and stale make-up, leave skin radiantly clean. B. Medicated Refining Lotion— 
to reduce conspicuous pores...check trouble-making bacteria. C. Medicated Blemish 
Cream—to conceal and help heal blemishes...soothe and clear troubled skin. 


Ask about new Acne Pads by Dorothy Gray— $1.00 


8-PIECE SCRUB SET, $2.85 


SCRUB SOAP 
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